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Includes Step-by-step Instructions for an Exquisite Wedding Cake 
































ADVANCED TECHNIQUES 56 


An exquisite spray of sweet 
peas to show off your = 
sugarcraft skills 





Practice is needed to master 
the art of brush floodwork 
which can produce beautiful 
effects 





WORLD OF CAKES 64 


Croquembouche, the 
traditional wedding cake 
of France, which is 
festooned with delicate 
strands of spun sugar 





Cassata alla 
Siciliana, the 
chocolate cake 
that is made for 
all kinds of 
celebrations on 
the island of 
Sicily 





EASTER EGGS 


An exciting new way to 
decorate Easter eggs 
imaginatively 





HOW TO WIN CAKE 
DECORATING 
COMPETITIONS 72 


Some professional advice for everyone who has 
ever wondered why their cake was not awarded 
4 prize 


GINGERBREAD 
DECORATIONS 75 


Children will enjoy helping you to cut out the 
different shapes and decorate them for hanging 
on the Christmas tree 


RECIPES i — T 


A tempting selection of chocolate cakes, icings 
and frostings, plus two recipes for rich, moist 
fruit cakes 


CAKE TIN CHART 86 


An invaluable reference showing how to calculate 
quantities of ingredients for different sizes and 
shapes of tins 


TIPS 87 


A miscellany of hints that will be particularly 
helpful to the less experienced cake decorator 


























Marzipan fruits look wonderful when used to 
decorate cakes, or they can be eaten as petits fours 
with coffee after dinner. On the following pages 
you will see how easy they are to make. 
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any people claim they do not 

like marzipan, but it is usually 

the taste of almond essence that 

they object to. If you would like to make 

marzipan fruits, for example, but do not 

like the taste of almond essence, then leave 

it out. Brandy or vanilla essence will do 
just as well. 


Step 1 

Mix together the ground almonds and 
icing sugar in a bowl. Add lemon juice, 
brandy or sherry and almond essence if 


Step 3 
Dust a board with extra icing sugar and 
knead the marzipan until it is smooth. 


To make 500 g (1 Ib) marzipan 

2350 g (8 oz, 24 cups) ground almonds 

250 g (Sor, Mo cups) icing (confectioner s) 
Sugar 

10 mi (2 isp) lemon juice 

10 ዘር tsp) brandy or sherry 

Jew drops of almond essence optional 

2 small egg whites 

extre (Ong sugar 


Step 2 

Add the egg whites (unbeaten), a little at 
a timc, until you have a paste that is sticky 
but not wet. 


Step 4 

Form into a log shape, wrap in plastic 
wrap and store in the refrigerator. It will 
keep for 4 weeks, 














PAINTING 
FRUITS 


Marzipan fruits should be moulded into 
shape and left to dry in a cool place, but 
not in the refrigerator, for 24 hours before 
painting. They can then be covered and 
stored in the refrigerator for 1 week. 
Marzipan fruits are painted with food 
colourings, cither diluted or undiluted, 
depending upon the result you want. Use 
fine, good quality paintbrushes. 


APPLES 


Form the marzipan into small balls, 
slightly flattening the base and top. Make 
a hole in the top with a clove and use 
either a clove or a piece of real cherry stalk 
as the apple stalk. Using a paintbrush, 
paint some apples with red food 
colouring, some with green. 
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STRAWBERRIES 


Roll marzipan pieces into small balls, then 
form into strawberry shapes. Using the 
end of a small paintbrush, make little 
holes all over the strawberries, to give the 
characteristic pitted surface. Roll out extra 
pieces of marzipan thinly and cut out six- 
petalled shapes for the strawberry hulls. 
Attach these to the strawberries and paint 
them with green food colouring. Paint the 
strawberries with red food colouring and 
roll in caster sugar. Insert a clove into the 
top for a stalk. 


A i TT  :2% 




















a [ 
LEMONS © 
Form marzipan into balls and then mould 
into lemon shapes with slightly pointed 
ends. Roll lightly On 4 grater to make 
indentations. Paint p" yellow food 
colouring. 









= of marzipan into sausage 
* x the ends than at the 


me: a Glove in onc end for the 
ath yellow food colouring, 





tthem slightly into a banana 












GRAPES 


To make a bunch of grapes, form marzipan 
into nine tiny balls, stick them together 
pyramid fashion and use a clove as the 
stalk, Paint them with mauve or green 


food colouring. 








WATERMELON 
SLICES 


Form marzipan into small balls and flatten 
them into circles. Cut each circle in half 
and allow to dry. Paint the curved edge 
with green good colouring, leave a tiny 
strip of natural-coloured marzipan and 
paint the remainder with pink food 
colouring. When it has dried, paint on 
seeds with brown food colouring. 





ue into tiny balls and use a 

&c a hole in the top of each 
23 bean into long slivers, 
Si rwo and insert each end 
nm form pairs. As the vanilla 
a © stiffens. Paint the cherries 























PEARS 


Rol pieces of marzipan into a ball and 
en mould into pear shapes. Insert a 
peece of real pear stalk, cherry stalk or a 
cre into the top and when dry, paint 
wth yellow food colouring. Shading is 
achieved by using both diluted and 
endiluted yellow food colouring. 
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Cake tins (pans) are lined with paper to protect the 
cake while it is baking. Rich fruit cakes can 
become too brown on the outside while the centre 
can still be uncooked. A paper-lined tin also 
ensures that the cooked cake has the even surface 
necessary as a base for a smooth finish of fondant. 


reaseproof (wax) and brown paper 
G are the materials most used to line 

tins. Depending on the quality and 
thickness of the paper used, one or two 
lavers of brown and two or three of 
greaseproof are usual for an average-sized 
cake. With larger tins and longer cooking 
times, more layers are needed. 

Lining paper should be about 7.5 cm 
(3 in) higher than the tins. Try to cut all 
the layers at once so that they are exactly 
the same size. Some decorators like to oil 
the sheets of paper lightly to make them 
more manageable, but this is not essential. 


Lining a square or rectangular 
cake tin 

To line a square or rectangular tin, cut out 
paper 6 cm (2% in) longer and wider than 
the combined measurements of the base 
and two sides. Eg for a 20 cm (8 in) square 
tin with 7.5 cm (3 in) sides, cut paper 
41 cm (16% in) square. For a rectangular 
tin 20 x I5 cm (8 x Gin) with 7.5 cm 
(3 in) sides, cut paper 41 x 30 cm (1051: 
x 14% in). 

Place the tin exactly in the centre of the 
paper and mark around the base with a 
sharp pencil. Put the tin to one side, crease 
the paper along the pencil lines and cut 
paper at each corner at right angles. Shape 
the paper into a box with the short flaps 
positioned on the outside. Put the paper 
into the tin and make sure that it fits 
snugly into the corners, 


Lining a round cake tin 

To line a round tin, place the tin on paper 
and mark around the base with a sharp 
pencil. Use scissors to cut out the rounds, 
Then cut some paper in a long strip 6 cm 
(2:2 in) wider than the height of the tin 
and 10 cm (4 in) longer than the 
circumference. Fold a margin of 3 cm 
(135 in) along one edge and slash the 
paper at regular intervals with scissors. 
Ease the paper into the tin, flattening the 
slashed paper sc it lies flat on the base of 
the tin. Place the rounds of paper on top. 
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Lining a square or rectangular tin 
L Cut paper 6 cm (2% En) longer and 
wider than combined measurements of 
አጩ ዘ feo sider 

2. Cut paper and fold in shaded areas, 


5 cm (115 ") 
ቸ 


Lining ወ roire tin 

i, Cut paper exact size of tin, 

2. For sides, cut paper 6 cm (255 fr) wider 
than beight of side and 10 cm የገ in) longer 
iban circumference of tin. Slash bottom 
etie. 

3. Overlap slashed edge to fit curve of tin 
necty. 


ሪረሪሪ 




















For square and rectangular tius, cut paper 
at corners, For round tins, slash one edge 
of paper strip and ease into tin, Place 


paper rounds omn top. 


Shape the paper into a box with the short 
flaps on the outside Ease into tin and 
ዘዘ sure ያየ fits sruply fnto tbe corners. 
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A perfectly prepared 
base board covered with 
paper or fabric always 
enhances the appearance 
of any decorated cake. 


ase boards for cakes are available 

from all cake decorating suppliers. 

They are sold both covered with 
paper or plain, Most do not have cleats or 
runners underneath and it is a good idea 
to add these to give support and case of 
lifting. Runners are made from lengths of 
l-cm (5-16) wide dressed timber and are 
glued or ticked on. Base boards may be 
made from hardboard or plywood by any 
handy person. Thick cardboard is 
unsuitable as it can bend and buckle and 
ruin a finished cake. 


To cover a square or 
rectangular board 

Put the top of the board on the under-side 
of the paper. Mark the shape of the board 
with a sharp pencil. Cut out allowing a 
5-cm (2-10) margin all around from the 
pencil line, Spread a thin layer of glue all 
over the paper and place a little on the 
board as well. Smooth the paper on to the 
board and make sure there are no trapped 
air bubbles or wrinkles. Turn the board 
over and trim the corners. Carefully fold 
down the margin on to the board and 
press down firmly. If liked, the under- 
sides of the boards can also be covered. 
Cut paper to fit around the runners and 
then glue paper into place. 


To cover a round or oval board 
Put the top of the board on the under-side 
of the paper. Mark the shape of the board 
with a sharp pencil and cut out, allowing 
à 5-cm (2-in) margin all around. Slash the 
paper with scissors at regular intervals to 
the pencil line. Spread adhesive all over 
the paper and place a little on the board 
as well. 5mooth paper on to the board and 
make sure there are no trapped air bubbles 
or any wrinkles. Turn board over and fold 
the slashed margin, neatly overlapping it. 
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Round 

Cut covering 5 cm (2 fn) larger than board. 
Slash margin at i Sem (i-in) intervals 
before applying piue Overlap slashed paper 
ያ neat edge 





Square 

Cut covering 5 cm (2 in) larger than base 
board. Trim corners of excess paper before 
appfying give Fold glued margin on to 





Cut covering 5 cm (2 in) larger than base 
board. Trim corners of excess paper before 
applying give Fold glued margin on to 
board. 





Chal 


Cut covering 5 cm (2 in) larger than base 
board. Stash margin at ፻ 5-cm (-in) 
intervals before applying glue. Overlap 
alasbed paper for neat edge. 





Heart 

Cut covering 5 cm (2 fn) larger than base 
board, Slash margin at ያ.5-ር88 (X-in) 
intervals and trim away excess paper at 
point before applying glue. Overlap slashed 
paper for neat edge 





Runners or cleats are glued or tacked in 
position on under-side of base boards. 
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For square or rectangular base hores, 
በገዘ corners of excess paper and ginue down 
Argin. 


For round or carved base boards, tbe 
margin of the paper fs stashed will scissors 
at L5-em (44-in) intervals to make a neat 
edge when folded over and glued. 
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Step 1 


Pack small pieces of marzipan or almond paste into any holes 
in cake, 





step 3 


Use rolling pin to lift rolled-out marzipan or almond paste on 


The covering of a cake is an important step in 
ensuring a perfectly finished cake. As all good 
decorators know, no matter how much skill is 
applied in design and ornamentation, an uneven 
base will detract from the overall appearance of a 
completed cake. 50 obtaining a smooth, flaw-free 
surface is a vital first step. 
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Brush cake with lightly beaten egg white or purée of apricot jam. 





Knead sugar paste before rolling out applving to cake in the same 
to cake. way as the marzipan or almond paste. 


Preparation of cake prior to 
covering 

After the cake is cooked, remove from the 
oven immediately and wrap in an old 
blanket or towels for 24 hours as the cake 
cools, When cold, remove from the tin 
(pan) and carefully peel away the paper 
lining. Take great care on the corners as 
these can be easily broken. Any 
unevenness on the top surface needs to be 
trimmed away so that the cake is 
absolutely level and the sides are all the 
same height, Most decorators turn the 
cake upside down before covering as the 
base is always perfectly flat and the top is 
not. Before proceeding further, place the 
cake on a piece of greaseproof (wax) 
paper 








g with marzipan or 

d paste 

ees paper creases, cavities or 
ges comers need to be filled in or 
ues with marzipan or almond paste. 
wes well blade table knife for packing 
ge of paste into the empty spaces. 
ore well with the blade of the knife to 
mme the packing is level with the 
Exe of the cake. Brush the cake lightly 
3 ewer with egg white or the purée of 
026 fam. Take care not to apply too 
በ፳ zs this may cause seepage later, 


covering with marzipan or 
aimond paste 

828: the marzipan or almond paste very 
88. Sprinkle the work surface with sifted 
82 (confectioner’s) sugar and roll the 
pate w the size that will cover the 


= ፻፳ ep, press the icing on the sides to attach 


geesseproof (wax) paper to edge of cake. 


Step 6 


complete area of the cake. Be sure to roll 
to an even thickness, Using a rolling pin, 
lift the paste and transfer it to the cake. 
smooth the paste on with the palms of the 
hands. Start at the top, and then press 
down the sides. Cake smoothers from 
cake decorating suppliers may be a help. 
Trim thc excess paste away from the 
basc by holding the knife at right angles 
to the side of the cake and cutting cleanly. 
Cakes covered with almond paste need 
to stand for 2 days before the next 
covering to allow the almonds to dry. A 
cake covered with marzipan needs 12 
hours' drying time. 
Covering the cake with 
sugar paste 
Brush the surface of the cake very lightly 
with egg white or purée of apricot jam. 
Knead the sugar paste (fondant) until 





Cut away excess icing. 





Place cake on prepared base board, 


smooth and pliable. Dust the work surface 
lightly with cornflour (cornstarch) or icing 
sugar and roll out the icing evenly to a size 
to cover the cake. Use a tape measure to 
check size. If any air bubbles appear in the 
surface of the icing, prick these with a fine 
needle or a pin to release the trapped air. 
Do not roll the icing too thinly as this will 
result in a poor cover and will show any 
lumps from the first coat underneath, 

Use the rolling pin to raise the icing and 
lift it on to the cake. Lightly dust your 
hands with cornflour and rub the top of 
the cake before adhering the sides. Trim 
away the excess icing. Do not overdo the 
rubbing or the icing could become thin 
along the top edges and corners. Trim the 
greaseproof paper back level with the cake 
and with a broad-bladed knife, lift the 
cake on to the prepared board. 
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SIMPLE TECHNIQUES 


EMBROIDERY — — — — 






Ribbon insertion, piping a name, simple Y his simple cake was made to show 
. " beginners how to achieve the most 
embroidery — follow these patterns and simple basic of cake decorating 


techniques: simple embroidery, piping a 
name and ribbon insertion. There are 
drawings of basic embroidery designs and 
examples of how to put them together in 
a pattern on pages 24-27. 

Even though they are not difficult to do, 
a cake which features one, two or all three 
of these techniques is an impressive piece 
of work. A 23-cm (9-in) square fruit cake 
Mother's cake, a very simple design finished was used as the base, but these techniques 
off with a bouquet of moulded flowers. can be followed on anv shaped cake. 


steps to decorate your own cake. 








RIBBON 
INSERTION 


Step 1 

While the icing is soft, and using a sharp 
knife, mark small cuts into the cake, For 
greater accuracy a template can be used = 
make it slightly smaller than the top of the 
cake. 


Step 2 

Using a pair of long, pointed tweezers, 
insert 1-cm (-in) pieces of folded ribbon 
into each cut. 


Step 3 

After all the ribbon is inserted start to 
embroider, using a No 00 tube and soft- 
peak royal icing. Make a dropped loop and 
a dot between each piece of ribbon. 





21 















PIPING A NAME 


Using a No 00 tube and soft-peak royal 
icing, pipe the word ‘Mother’ 


ALPHABET FOR 
PIPING 


Wher piping words on to a cake, there are 
no bard and fast rules about the sort of 
lettering you should use Many decorators 
pipe freehand, using a piece of foam to rest 
their band on, and to provide e straight 
bottom edge for tbefr work, 

If you are unsure of your ability to pipe 
letters freeband, trace tbe words you wernt 
roam this alphbaber on to greaseproof (wax) 
paper and use if as a stencil, 


ቃየን TS ሃያ መ; 
NOPORETUVWLIZ 
abedefghijk dm 
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EMBROIDERING 
THE SIDES 


Using a template, mark the main points of 
the side design on to the cake with a stylus 
or pin, With a No 00 tube and soft-peak 
royal icing, embroider the design on to the 
cake. 
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BASIC EMBROIDERY FOR THE BEGINNER 


Basic embroidery 


Examples of simple embroidery patterns 
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STEP-BY-STEP BASIC EMBROIDERY 
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BORDER DESIGNS 
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A bouquet of sugared flowers and chocolate leaves 
is a simple yet stunning way to decorate a cake. 











SUGARED 
FLOWERS 


Choose only flowers that are edible such 
as violets, roses, sweet peas or 
nasturtiums. Wash and gently dry with 
absorbent kitchen paper. 


Step 1 

Beat an egg white lightly until just mixed 
without any froth. Use a fine brush to 
paint a light coating of egg white on both 
sides of the petals. 


Step 2 

As each flower is coated, sprinkle with a 
thick layer of caster sugar. Shake gently to 
remove any loose sugar. Place the sugared 
flowers on a fine wire rack and leave to 
dry for several hours. They can also be 
dried on a baking sheet in a very slow 
oven for 8 minutes. Remove immediately 
and cool. 


Step 3 
Place sugared flowers on a plate ready to 
use. 
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CHOCOLATE 
LEAVES 


Choose firm rigid non-poisonous leaves 
such as rose or camellia. Wash and dry 
thoroughly. 


Step 1 

Melt chopped plain (semisweet) chocolate 
over hot water. 

Step 2 

Use a small brush to coat the top side of 
the leaves thickly with the chocolate, 


Ep .2 

When the chocolate is completely set, 
hold the stem and peel the real leaf away 
from the chocolate one. 


Note 

Ivy leaves look very decorative but great 
care must be taken mot to use a poisonous 
variety. It is also essential to remove every 
particle of dust from the veins of each leaf. 
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SPECIAL OCCASION CAKE 


THE WEDDING 


This beautiful two-tiered 
wedding cake is 
decorated with a Garrett 
frill and simple 
embroidery, including 
eyelets. The moulded 
flowers are jasmine, 
forget-me-nots and briar 
roses. 


he cakes in the photograph were 
baked in octagonal tins, but square 


or round tins could also be used. 
When making a tiered cake, make sure 
that each tier is made in 3 tin of similar 
shape and that the height of the bottom 
tin is greater than the top tin. Here are 
recommended sizes for tiered cakes: 


Two tiers: 


30 x 15 em (12 x 6 in) 
25 x 15 em (10 x Gin) 


Three tiers: 


30 x 23 x I5cm (12 x 9 x Gin) 
23 x 20 x 15 cm (10 x 8 x 6 in) 
23 x 18 x 13 ርጠ (9 x 7 x Sin) 


To judge how much marzipan or 
sugarpaste (fondant) is required to cover 
acake, weigh the fruit cake and halve the 
welght. For example, a 5 kg (10 Ib) cake 
will require 2.5 kg (5 lb) sugarpaste or 
marzipan. 


To prepare a cake before icing 
1. Cuta piece of masonite the same shape 
as the cake. Do not use cardboard, as it 
will not take the weight of the cake. 


2. Cut out a piece of silver or gold paper 
Lem (25 in) larger than the board. Apply 
paste or wood glue to the board, spread 
it Gut evenly and cover the board with the 
paper Use a damp tea (dish) towel to 
smooth out any air bubbles. Pur a little 
more glue on the sides of the board and, 
using a damp tea towel, pull the paper 
firmly against the sides and fold over on 
to the back of the board. Cut another 
piece of paper, a little smaller than the first 
piece and glue it to the back. 


3. Attach two wooden runners to the 
base of the board to make the cake easier 
to pick up. If the board is for the top or 
second tier of a tiered cake, there is no 
need for runners. 


4. If the cake is not even, cut off the top 
and place the cake face-down on a plastic 
place mat. *ou will now have a level 
surface to work on. 


5. Fill any crease marks, gaps or holes 
with sugarpaste or marzipan. Roll out a 
small 'sausage' of sugarpaste and fill in the 
base of the cake, making sure that the 
sugarpaste is kept in alignment with the 
sides of the cake. Press firmly against the 
cake with a spatula or flat knife so that no 
ridges or bumps show. Neaten off any 
excess sugarpaste or marzipan with a 
sharp knife. Clean off any excess cake 
crumbs. 


6. Before covering the cake with 
sugarpaste or marzipan, use a pastry brush 
to apply egg white or boiled and strained 
jam to the surface of the cake. Use it 
sparingly. If marzipan is to be applied 
before the sugarpaste, leave the marzipan 
for several days to allow it to dry out. 


To cover a cake 

1. Knead the sugarpaste with a little sifted 
icing (confectioner's) sugar. 

2. Using a clean work surface, roll out the 
sugarpaste with a rolling pin, putting a 
litle cornflour (cornstarch) under the 
sugarpaste while rolling it Out to prevent 
it from sticking to the surface, When the 
sugarpaste is about 1 cm (Vs in) thick and 
approximately the size of the cake, place 
it on the cake. Do not make it so big that 
excessive amounts hang over the sides, as 
its weight when attached will cause 
hairline cracks to form. 


3. After checking that the sugarpaste is 
the right size, remove it from rhe cake and 
brush the cake with boiled sieved jam or 
egg white. 


4. Pick up the sugarpaste on a rolling pin 
and place it gently on to the cake, Sprinkle 
a little sifted icing sugar on your hands 
and smooth the top of the cake with the 
palm of the hand to eliminate air bubbles, 
then secure the sugarpaste to the sides, 


5. Rub the palm of your hand backwards 
and forwards against the top edge of the 
cake to attach the sugarpaste securely to 
the cake. Press the sugarpaste firmly 
against the base of the cake before cutting 
off any excess sugarpaste with a clean 
sharp knife. Use a wooden plane or a 
piece of cleaned X-ray film to smooth the 
sides and top of the cake. (If. hairline 
cracks appear on the top of the cake, 
quickly cut off the excess sugarpaste and 
bring the X-ray film up the sides of the 
cake instead of down as usual; this should 
eliminate a lot of the cracks.) Prick any air 
bubhles. 


6. If the weather is windy, it is advisable 
to wait until the wind dies down before 
icing, or the cake may dry out too quickly. 


7. Bring the place mat on which the cake 
is resting over to the side of the work 
surface and release each side by pulling 
the mat downwards. Place your hand 
under the cake, and after attaching a small 
piece of royal icing to the board, secure 
the cake in the centre. 


B. If the cake is very large or is an 
irregular shape, it is easier to ice it straight 
on to the board, with a piece of waxed 
paper attached with egg white to the 
board to keep it clean. This can be cut 
away when the cake is complete. 
































JASMINE 


Step 1 

Dust a small amount of cornflour 
(cornstarch) on to your fingers. Take a 
small piece of modelling paste and mould 
it into the shape of a small funnel. Using 
a cocktail stick (toothpick), hollow out a 
cone and cut this into 5 equal parts with 
scissors. 


Step 2 

Fress each portion firmly between the 
finger and thumb to thin out the petal to 
the required thickness. Using a pair of 
curved nail scissors cut two-thirds down 
from the centre of the petal until all the 
petals have been formed. 


Step 3 

Using a ball tool and a stroking action, thin 
the petal out from the centre to the edge. 
Twist some of the petals so that when 
completed they will not appear 831. 
Step 4 

Dip a hooked wire into egg white and 
then insert it through the centre of the 
jasmine and secure it firmly using a pair 
of long tweezers. Place a small pale green 
samen in the centre of the jasmine, Using 
leal-green food colouring, paint a small 
calyx at the base of the flower When this 
is dry, dust or paint with rose pink dusting 
powder or food colouring the base of the 
trumpet, leaving the underneath petals 
white. 
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FORGET-ME-NOT 


Step 1 


Dust a little cornflour (cornstarch) on to 


your finger-tips. Take a small piece of 


white modelling paste and mould it into 
a cone. Using a fine cable knitting needle 
or cocktail stick (toothpick) hollow out 
the centre. Using a fine pair of pointed 
scissors, make 5 equal cuts. 


Step 2 

Dust a little cornflour on to your finger- 
tips and gently lift each petal out, to form 
a circle. Then press the first petal between 
the finger and thumb and gently squeeze 
the two sides towards the centre until the 
petal takes on a rounded shape. Continue 
in this manner until the five petals have 
been shaped. 


Step 3 

Using a large ball tool and a stroking 
action, thin the petal out from the centre 
to the edge. Continue until the five petals 
have been completed. Dip a hooked wire 
into egg white and insert it firmly into the 
centre of the flower. 


Step 4 

Paint the centre of the flower with lemon 
food colouring using a fine paintbrush. 
When dry, dust the rest of the flower with 
a soft blue/mauve dusting powder (non- 
toxic) mixed with a little cornflour. 
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BRIAR ROSE 


Step 1 

Colour a small piece of modelling paste 
lightly with liquid rose-pink food 
colouring. Sprinkle a board lightly with 
cornflour (cornstarch) and using a small 
rolling pin, roll out the modelling paste 
thinly, Cut out five petals using a large rose 
cutter. Put four of these in an airtight 
container. Put the remaining petal on a 
laminated surface, lightly dusted with 
cornflour, Dip the index finger or thumb. 
into a mixture of soft pink dusting powder 
and cornflour and colour the top of the 
petal, Using a cocktail stick (toothpick), 
roll back and forwards, fluting around the 
top edge of the petal and thinning it out 
ar the same time. 


Step 2 

Dust your hands with cornflour and place 
the petal in the palm of your hand. Press 
the top three-quarters of the petal lightly 
and at the same time squeeze the thumb 
towards the centre of your hand to curve 
the petal. Cut out another 5 small rose 
petals and shape these in the same manner 
as the large petals. 


Step 3 

Lay à square of foil over a large macrame 
ring and press it into the shape of the of 
the ring. Using a No 5 star tube, pipe a 
large dot of lemon-coloured royal icing 
into the centre of the foil. Place each of 
the large outside petals in the royal icing, 
slightly overlapping the petals The 
smaller inside petals are placed, shaded 
side up, inside the larger petals, using a 
little more royal icing to attach them. They 
should slightly overlap each other. Tuck 
the last petal in at an angle. 
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98:88 coloured stamens to various 
166 and curve them over your finger. 
16 s No 5 Sar tube squeeze out another 
Ew Srm-consistency lemon-coloured 
86 x3ng in the centre of the flower. 
Fuer the stamens in position using long 
mn 


ROSEBUDS 


Step 1 

Using a medium-sized rose cutter, cut and 
mould three rose petals using the same 
method as given in step 1 of Briar Rose. 


Step 2 

Put firm-peak royal icing in an icing bag 
and using a No 5 tube, pipe a star in the 
centre of a square of waxed paper. 





Step 3 
Place the three dried petals in the centre 
of the roval icing in the shape of a triangle. 


Step 4 

Then pull the waxed paper up firmly 
around the petals. Give the paper a slight 
twist and leave to dry. When dry, remove 
the paper. 

Step 5 

Make a three-pointed calyx from leaf 
green-coloured modelling paste and attach 
it with egg white to the bud. 
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GARRETT FRILL 


This frill was devised by the well-known 
South African decorator, Elaine Garrett. 


Step 1 

knead a little sugar into a piece of fondant 
until the fondant is quite firm but not 
sticky. Sprinkle a little cornflour 
(cornstarch) on to a board and roll out the 
fondant thinly. Using a Garrett frill cutter, 
cut out rhe frill and place it on a laminated 
surface which has been dusted with 
cornflour, 


Step 2 

Press a wooden cocktail stick (toothpick) 
into the base of the fondant shape. Roll it 
backwards and forwards to form a frill, 
continuing in this manner until the whole 
piece has been completed, 


Step 3 

Tuck the left-hand side of the frill under, 
using a paintbrush dipped in egg white to 
attach the frill to the cake. Using a small 
piece of plastic wrap, gently rub the top 
of the frill against the surface of the cake 
to eliminate any joins. Continue in this 
manner until the base of the cake is 
surrounded with the frill, Lift the frill up 
with a cocktail stick to soften the flounce. 


Step 4 

Make small posies of forget-me-nots, 
jasmine and leaves and attach one to each 
corner of the cake with a small hairpin of 
wire, covered with green plastic floristry 
tape. Use tweezers to do this. 


Note 

Sugar flowers attached in this way must 
only be used for display purposes. Great 
care should always be taken to ensure that 
there is no possibility of any wire particles 
being eaten accidentally. 
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EMBROIDERY 


Step 1 

Make a template from greaseproof (wax) 
paper, approximately half the height of the 
cake and the length of one of the sides. 
Draw the design on to the greaseproof 
template in pencil. Using a pin, prick out 
the main points, eg. eyelet work and 
centre of flowers. 


Step 2 

Make soft-peak royal icing. Using a fine 
cable needle, mark out the evelet work, 
With royal icing and a No 00 writing tube, 
embroider the three holes, piping in a 
circular fashion on top of the holes, 


Step 3 

Pipe the centre of the flowers using a large 
dot for the centre and smaller dots around 
it to form a circle. Continue until all the 
centres have been piped. 


Step 4 

Still using a No 00 writing tube and soft- 
peak royal icing, pipe the outside petals of 
the flowers, curved lines and leaves. 
Continue this process until all the sides of 
thc cake have been embroidered. 
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To arrange flowers on the top 
tier of the cake 


1. Make four holes in the centre of the 
cake (approximately 1.75 cm (54 in) apart) 
using a long pair of tweezers. 


2. With the aid of the tweezers, push the 
looped ribbons into the cake in an upright 
position. 

3. Place flowers in position at an angle, 
nat flat, resting them against the looped 
ribbon. Secure briar rose No 1 (see 
diagram) with a dab of royal icing 
underneath the petal. 


4. Place the other roses (Nos 2, 3 and 4) 
on a piece of thin foam and mark where 
each will sit on the cake before 
continuing. 


5. Squeeze a small amount of roval icing 
under the rosebuds and place them 
between Nos 1 and 2, and 1 and 4. 
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6. Make a hole with a pair of tweezers 
either side of the buds and insert a spray 
of flowers into cach hole, Neaten up the 
gaps with royal icing and a damp 
paintbrush. 


7. Attach No 2 by placing a small amount 
of royal icing under the petal. Rest the 
flower against the looped ribbon. 


8. Place the next rosebud berween Nos 2 
and 3, making a hole either side of the bud 
and inserting the small sprays. Again 
neaten up the gaps with royal icing. 


9, With a pair of long-pointed tweezers, 
arrange the single flowers in the centre of 
the cake neatening up the holes with royal 
icing and making sure the flowers are at 
different heights and only just above the 
main flowers, 


10. Complete the arrangement by placing 
Nos 3 and 4 in position, using the same 
method as before, then squeeze royal icing 


FLOWER CULMS 


Roser 





O Sue flowers — 


Jasmine and Fonger-nnu-nor 


Looped nibboras 


Fibra flowers — 
ሠዚየ ፡፦ህሪ 


Focal flowers — 


1, ይሬ E ራሙ አዝ roses 


under the petals and join the flowers 
either side of the rosebuds. 

The same technique is used to decorate 
the bottom tier. See the photograph on 
page 33 for the flower arrangement. 


Important points to remember 
1. Make sure the flowers are centred 
correctly, otherwise the whole 
arrangement will bc unbalanced and 
unsymmetrical. 


2. Position the buds so that they are not 
in alignment with the focal flowers. 


3. When inserting the small sprays of 
flowers into the cake, place them so that 
they form a different line from the buds 
or focal flowers. 


4. If the completed arrangement is 
successful, it will form a circle when 
viewed from above. 


5. Never place this arrangement flat on a 
cake — always elevate the flowers. 





To place pillars on a tiered cake 


You will need 

tondes meat showers 

pillars 

Aree probe! (wax) paper template af Top ter 
See Intr! 


Method 
1, Make a greascproof paper template of 
the base board for the top tier. Fold it in 
half, then in half again. Push a skewer 
through the four pieces of paper (see 
diagram). 


2. Put the template in the centre of the 
bottom tier. Position the pillars on the 
paper. 

3. Insert the wooden skewers into the 
cake, then pull them back out and turn 
them over so that the point is facing 
upwards. 


4. Replace the skewers in the cake and 
this time, using a pen, mark the skewers 
just above the point where the top of the 
pillar reaches. Remove them from the 
cake, 


5. Cut off the skewers at the places 
marked, Remove the greaseproof template 
and insert the skewers back through the 
pillars and into the cakes. 


6. When this process is completed, the 
weight of the cake should be on the 
wooden skewers — not on the pillars, 
which are normally of a fairly flimsy 
construction. 
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Greaseproof template 





Cereetseproof paper template of the base 
board for the top er 


Template fended in bell 


Folded ዘ balf again, Mark where the 
sbewers ill sit on tbe cabe 





Push the shewers into the cake 





To cut a wedding cake 
The first cut, or ceremonial cut, should be 
from the centre of the cake to the edge | 
and then down to the board. The cake is 
then usually removed to the kitchen 
where it is cut into pieces for the guests. 
Use an extremely sharp knife with a 
25-30-cm (10-12-in) blade, Never 
attempt to cur wedges, cut the cake in half, 
and then into slices. Cut each slice into 
pieces, according to how many guests you 
are serving. | 





To keep the top tier of a 
wedding cake 

The best way to do this is to put it in an 
airtight plastic container and freeze it. 
Defrost it with the lid on, and even after 
12 months, it will be in good condition. 


SPECIAL OCCASION CAKE 


THE CHRISTENING 





his enchanting cake will delight any new baby's 
‘amily and friends at the gathering after that very 
‘portant occasion in a baby’s life — the Christening. 


his cake is suitable for the 

christening of either a baby boy or 

a girl. The base board was covered 
with sugarpaste (fondant) and edged with 
a trim of thin foil ribbon, The cake has a 
base cover of almond paste which was 
allowed to dry for 2 days before the top 
cover of sugarpaste was applied, After the 
sugarpaste firmed the Garrett frills were 
added. The novelties and tiny blossoms 
were made from modelling paste. A little 
royal icing was used to attach them to the 
cake. Royal icing was also used for the 
embroidery and the leaves. 


Christening Cake 

2560 p8 oz, IY cups) sultanes ዘዘዘ 
raisins) 

230 E (8 oz, ያ፡ cups) raisins 

125 p (d oz, ያ cups) currantes 

125 p fd oz, 4 cup) placé (eandied) cherries, 
chopped 

125 pf oz, 3 cup) mied pee! 

ፌንሂመማጩ W cup) gace frui, chopped 

125 mi (4 fl oz, % cup) brandy 

250 ሀ (8 az, ያ cup butter 

2560 ፻ /፳ 02. P cups) Drow super 

greed rite! of d lemon 

60 mi (2 sp) orange marmalade 

7 engs, Peces 

280) ፳ ያህ oz, 24 cups) plein (all-purpose) 
flown sifted 

large pruch of ዘዘያዘዘርሀ 

large pinch of cinmamon 

2.5 Hl (22 isp) mixed spice 


Put all the fruits in a bowl and pour on the 
brandy. Leave to soak for at least 24 hours. 
Cream the butter and sugar until light and 
fluffy. Add the lemon rind and marmalade 
and beat in the eggs gradually. Add the 
fruit alternately with the flour and spices. 
Spoon the mixture into a lined 20-cm 
(8-in) oval tin (pan) and bake at 140°C 
(275*፻ Gas 1) for 3-3% hours or until a 
thin skewer comes out clean when 
inserted into cake. Wrap cake while still 
hot in several towels and allow to cool in 
the tin. 
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Almond Paste 

"50 pto ሀ di cups) icing (confectioners) 
sugar sifted 

250 g (8 oz, 295 cups) ground almonds 

3 eps polls 

A0 mi (2 tsp) brandy or sherry 

15 ዘዘ ያ fas) femen juice 


Mix together the sifted icing sugar and 
ground almonds in a large bowl. Beat 
together the egg yolks, brandy and lemon 
juice, Make a well in the centre of the icing 
sugar and ground almonds and add the 
liquid gradually to make a firm paste. 
sprinkle work surface with sifted icing 
sugar and knead the almond paste well. If 
the paste is too dry, add a little extra lemon 
juice. If the paste is too moist, mix in a 
little siftec icing sugar. Almond paste can 
be used immediately. 


Sugarpaste 

(to cover a 20-cm (8-in) cake) 

à mi (2 fH oz, # cup) water 

25 mi /5 isp) powdered pelatine 

125 mil fà fi oz. à cup) guid glucose 

23 ml glycerino: measured in a medicine 
Blass 

ያ ደቋ <ፍ. 8 6 cups) cin (confectioner x) 
Sugar sified irte a bond 


aeonrinp essence 


Put the water in a very small saucepan and 
sprinkle on the gelatine. Heat gently, 
stirring constantly until the gelatine is 
dissolved, Do not use too much hear and 
do not boil, Remove from heat and mix in 
glucose and glycerine. Add to the sifted 
icing sugar and mix with hands to a firm 
dough, Add flavouring essence. Turn on to 
a surface lightly dusted with cornflour 
(cornstarch) and knead well until smooth 
and pliable. 

If the icing is too soft, add extra icing 
sugar. If it 5 too firm, add a little hot water 
Place icing in a plastic bag and then in an 
airtight plastic container until ready to use. 
The icing may be used within 1 hour of 
making or it will keep indefinitely. 


Royal Icing 

ያ eng while at room temperate 
approximately 

250 g (8 oz, Pl cups) icing fconfectioner s) 
Sugar sifted three times 

7 drop of acetic acid 


Follow the instructions on page 85 for 
making Royal icing. Colour and use as 
required for the cake. 

Use white icing to attach the novelties 
and tiny blossoms. For the alphabet 
boxes, join up the squares of modelling 
paste with white icing, and neaten the 
edges with a small shell tube and white 
icing. Pipe the leaves with green icing and 
a small leaf pipe; use blue icing and a fine 
writing pipe for the embroidery, Make the 
alphabet letters described on page 47 with 
pink icing. 


Modelling Paste 

25 mi (5 tsp) weiter 

፲5 nd (Ps አይነ powdered pelatine 

TO mi (2 isp) liquid glucose 

2560 g (H oz, Fo cups) icing (confectionmer s) 
sugar sifted 


Put the water in a very small saucepan and 
sprinkle on the gelatine, Heat gently, 
stirring constantly until gelatine is 
dissolved, Do not use too much heat and 
do not boil, Remove from heat and add 
liquid glucose. Mix well. Put the icing 
sugar in a bowl and mix in the gelatine 
mixture. Knead well until the mixture is 
a smooth pliable paste. Place in a plastic 
bag and put into a sealed container until 
ready to use. 

The correct consistency of the paste is 
like ready-to-shape plasticine. If the paste 
is too dry, add a little hot water. If the paste 
is too soft, add more sifted icing sugar. 





THE GARRETT 
FRILL (make 10) 


the frill, roll out a piece of 
mer Univ and cut out using the 
EE cotter Softly flute the outer 
2 cocktail stick (toothpick) or 
rx Roll quickly and firmly 
ms scallop and lift the frill as you 
18 ecourage more flounce. It is 
© © work on a half circle at a time. 
© ee back of the first scallop with 
© eed attach this to the cake. Fold 
© eed of the frill under about 5mm 
eed carefully overlap the left-hand 
each section is applied. Make sure 
3 of each scallop are not obvious 
: — zs if they were one continuous 
the entire cake. When the last 
”- 5 attached, raise the right-hand 
8፡8 the first scallop and slip the last one 


eet under 






















Hol out the sugarpaste cord cur with the Garrett frill cutter 





Flute tbe outer edge by rolling a cocktail stick quickly and firmly along each scaliop. Lift 
es you morb fo encourage more Journee 
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THE FLOWERS 


(make about 45) 


Roll out modelling paste. Use a small 
blossom cutter to stamp out flowers. Lift 
flowers on to thick sponge foam and 
shape into flowers by firmly pressing a 
small ball tool into each. Colour with 
cither liquid or powder colouring. 
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Place cut-out blossom shapes on a thick piece of plastic Joam and press dows with a ball 
vol. When dry colour with powder or liquid colorings 










IE ALPHABET 
BRES imac 2) 


L iing paste and cut twelve 
squares. Allow cach piece to 
1 Seine at regular intervals to dry 
ete When hard, join the pieces 
"ww firm royal icing to form 3 
| "emen edges by piping a small shell 
When royal icing is dry, attach 
* መመ with a dab of royal icing. 





s 927 shell tube enel winte royen icing 
sh the alpbabel Boxes. 





Yhe Alphabet Letters 


^. may be piped directly on to the 
Seehed box. Another way is to write 

cr with pencil on paper, cover with 
—eproof (wax) paper and pipe icing 
eer the letters. Allow to dry before 
መ፦‹7ነፔበፎ- 





Join dried squares of modelling paste together tib firm royal icing. 





Pipe letters for the alpbebet boxes on greaseproof paper placed over printed 
letters. Allow to dry before removing, 


— ና 


Ar 


TE 




















THE TEDDY 
BEAR 


Head 

Mix equal quantities of modelling paste 
and sugarpaste and colour caramel brown. 
Take a small piece and roll it in the palms 
of the hands into a round ball. Elongate to 
form the nose, Cut the mouth with a 
scalpel and open a little. Roll two small 
pea-sized balls for the ears and then 
position on each side of the head with a 
small ball tool. Use the same tool to indent 
the eyes. 


Body 

Shape a ball of modelling paste in 
proportion to the size of the head into an 
oval. 


Legs 

Roll a sausage-shaped piece of modelling 
paste to the thickness required and cut it 
into two identical lengths. Shape slightly 
into the ankle and press the foot to flatten 
the sole, 


Arms 
Roll a sausage-shaped length as described 
for the legs, shape into the wrist and 
flatten the paw slightly. 

Allow all the pieces to dry thoroughly 
before assembling. 


To assemble 

Attach the head, arms and legs to the body 
with firm royal icing, Allow to dry. Pipe 
in the eyes with brown royal icing. Soften 
brown royal icing with a little egg white 
and pipe over the body, arms and legs for 
the fur. Roughen icing with the end of the 
piping tube. Paint in details such as claws, 
mouth and eyebrows and insert a small 
piece of red modelling paste in the open 
mouth for the tongue. Use a thin strip of 
red paste to make the bow tic. 
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THE DOLL 


Take a small ball of modelling paste for the 
head. Take another slightly larger piece for 
the body and taper at one end. Slit the 
tapered end with a scalpel or scissors to 
form the legs. Separate slightly and pinch 
the ends to form the feet. 

Roll a piece of modelling paste long 


enough to form the arms. Flatten at each 
end for the hands and attach the strip 
across the top of the body with a little 
water. Allow all pieces to dry before 
painting on the face. Attach the head with 
firm royal icing and pipe a cone hat using 
a shell tube. 





Take a small ball of modelling paste for the 
head. Pinch out the nose, and shape the 
ears with a small ball tool. Make a ball for 
the body, then shape into an oval, Roll a 
small sausage-shaped length and cut two 


even-sized pieces to form the arms and 
two slightly longer pieces for the legs. 
Allow all pieces to dry before assembling 
with firm royal icing. Pipe on a fluffy tail, 
paint cyes, mouth and nose. 





Delicate little morsels that should be only one 
mouthful in size, petits fours always surprise and 
delight guests. 











=- ፌሙሙ —— መ 


—— 
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Step 1 

Line a greased 28 x 23-cm (11 x 9-in) 
cake tin (pan) with greaseproof (wax) or 
baking paper. Preheat the oven to 180°C 
(350*፻ Gas 4). 


Step 2 

Combine the eggs and sugar in a 
medium-sized mixing bowl. Place the 
bowl in a pan of hot water and beat until 


the mixture is very thick and just warm. 


When vou lift the beaters the mixture 
should form a ribbon trail. Remove from 
the heat and add vanilla essence. 
Continue beating until mixture is almost 
cool. 
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etits fours are made from a plain 

genoise cake and the following 

- recipe will yield about 72 petits 

fours. The quantities given here for 

topping and icing are enough to cover 
one-third of the quantity of genoisc. 





--—- — —— ee 
A ÉL == 


Genoise (for 72 petits fours) 

3 emus 

125g (4 oz, 5 cup) cester (superfine) 
Sheer 

Jem drops of vanilla essence 

60 p fez, 5 cup) plein (all-purpose) 
flour, sifted 

Sg fer, 2 xp) batter melted and 
coed 


Topping (for 24 petits fours) 

/55 p (5 of, 5 cub) apricot fam 

15 nl tos) water 

OW ፪፻ የ3 Oz, * cup) marzipan (see page 8) 


Icing (for 24 petits fours) 

15 ዘዘ (1 tsp) liquid glucose 

45-60 ml (3-4 tbsp) arm water 

545 ፪ /// oz. 2 cups) icing (confectioner x) 
supe sified 

Jew drops of food colouring 














Step 3 

Fold in the flour and add the melted 
butter. Mix well, but do not bear. Pour 
the mixture into the prepared tin and 
smooth over the top. 


Step 4 

Bake for 20-25 minutes or until a 
skewer inserted into the centre comes 
out clean. Cool the tin on a wire rack for 
10 minutes, then run a knife around the 
edge of the cake and invert on to a wire 
rack to cool. Use within 24 hours. 


step 5 

To make the topping, push the jam 
through a fine sieve (strainer) into a small 
saucepan and stir in the water. Cook 
over low heat, stirring constantly for 
1-2 minutes or until the mixture is 
smooth. Cool slightly, Cut the cake into 
thirds if you do not require it all at once, 
Well wrapped, the genoise will keep for 
up to 6 weeks in the freezer, Using a 
pastry brush, brush the topping mixture 
over the top of the cake. 
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Step 6 

Put the marzipan on a sheet of 
greaseproof (wax) paper and lay another 
sheet on top. Roll the marzipan out 
thinly, remove the top sheet of 
greaseproof and invert the cake on to the 
marzipan, 


Step 7 
Trim the marzipan edges to the size of 
the cake. Chill for 40 minutes. ፡ 


step $ 

Using a very sharp knife, cut the cake 
into 2.5-cm (l-in) squares and chill until 
firm. 
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Step 9 

To make round petits fours, use à pastry 
cutter to cut out circles of cake. Brush 
the top and sides wirh che topping. Cur 
out circles of marzipan with the same- 
sized pastry cutter and place on top of 
the cakes. Cut strips of marzipan the 
same width as rhe height of the cakes 
and roll the cakes in them to coat the 
sides. 


Step 10 

To make the icing, combine glucose and 
30 ml (2 tbsp) of water in a bowl set over 
a pan of simmering water. Add icing 
sugar and mix well. Add another 15-30 
ml (1-2 tbsp) of warm water and 
continue mixing until smooth, Tint with 
food colouring - pastel shades arc 
usually used. Place the little cakes on a 
wire rack and carefully spoon the icing 
over them. Leave until set. 


Step 11 

Decorate the petits fours with icing, 
made from icing sugar, water and food 
colouring, or with melted chocolate, 
Use a piping bag for the most delicate 
results. Serve petits fours in paper petits 
fours cases available from most kitchen 
equipment shops or stationers. 
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ADVANCED TECHNIQUES | 


SWEET PEASE 


Follow these steps to make this 
beautiful spray of sweet peas. 


he sweet peas are made from 

modelling paste (sce page 44 for 

recipe). You will also need a small 
rose cutter for the bud, a winged sweet 
pea cutter and an outer petal cutter for 
the petals, firm floristry wire and 
powder colourings. The leaves are made 
with green modelling paste and you will 
need a leaf cutter, a small calyx cutter, 
and some green floristry tape. 





Step 1 

To make a closed sweet pea bud, take 
a length of wire and make a small hook 
on one end. Insert wire hook into a small 
cone of modelling paste. Taper both 
ends and flatten slightly, Then roll more 
modelling paste to a medium thickness. 
Use the small rose cutter to cut a petal 
shape. Moisten one side of the petal with 
a little water and attach it to the prepared 
base. Press firmly to make a pod shape. 
Tilt the top to make a slight curve. Allow 
paste to firm before the next step. 
Step 2 

To make a sweet pea bud, roll the 
modelling paste out finely. Use the 
winged sweet pea cutter to cut one petal. 
Frill the edges using a cocktail stick 
(toothpick), Moisten the top and sides of 
the pod and attach the petal from its 
centre to form two petals, one on each 
side of the pod. 


To make a fully opened sweet pea, cut 
a petal with the outer petal cutter. Frill 
the edges with a cocktail stick. Place the 
petal along the index finger and pinch a 
slight ridge down the centre of the petal. 
Use a litthe water to attach the outer petal 
to the bud with the pinched ridge at the 
back, Open the flower slightly by 
holding ridge and very gently casing the 
outer petal backwards. 


Step 3 
When the sweet peas are completely dry, 
brush with dusting powder. 
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Step 4 

Tint paste with green colouring and roll 
out. Use a small calyx cutter to cut calyx 
for the base of the sweet pea, To make 
the leaves, insert wire into small buds of 
modelling paste. Roll out and cut with 
3 leaf cutter, Mark veins, 


Step 5 

To soften the leaf edge roll a small ball 
tool around the edge to produce a soft 
curl. 


Step 6 
Stretch, twist and wind green floristry 
tape around a skewer to make the 
tendrils, 


TO ASSEMBLE 
THE SWEET 
PEA SPRAY 


‘To assemble the spray you will also need 
15 cm (6 in) strong wire, floristry tape, 
thin satin ribbon and dried gyposphila 
(baby's breath). 

Attach the buds and the smaller 
flowers to the strong wire with floristry 
tape. Then group and attach the fuller 
flowers to the wire until the spray is the 
size you want. Place leaves and tendrils 
so that any gaps are filled in. Hide wires 
by binding with the thin ribbon, The 
dried gyposphila is then added to soften 
the overall effect. 





ADVANCED TECHNIQUES 





Completed plaque. 


It takes a bit of practice to master the art of 
floodwork, but when done correctly it creates a 
beautiful effect. 









rush floodwork is a cake 
decorating technique, whereby a 
mural or design is transferred on 
to a plaque or cake by the use of diluted 
coloured royal icing and a paintbrush. 
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You will need 

Plague or cabe 

A pencil 

tracing paper or greaseproof (iex) paper 
NOH foxic chales 

fiquetel food colourings 

sable paintbrush No 00 or HO 
larger paintbrush (for larger areas) 
small lcinminated board 

rove icing 

buife 

uter 

small piece of tbin foam 
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A design for brush floodwork 


After deciding whether to do your work 
on 3 plaque or a cake, make sure the 
surface is quitc smooth and completely 
dry before you start to flood. It is 
essential not to use too much cornflour 
(cornstarch) when rolling out your 
plaque, or it will make the surface hard 
to flood on. 


Method 

1. Select a design suitable for the type 
Of cake you are working on, eg. 
christening, birthday, or Christmas cake. 


2. With an extremely sharp HB pencil, 
trace the selected drawing on to the 
greaseproof paper. 














3. Turn the tracing over and retrace the 
sketch on the opposite side, making sure 
the lead of the pencil does not smudge. 


á. Turn the drawing back to the right 
side, so that the completed drawing is 
now facing vou. Place the greaseproof 
paper on the plaque or cake and trace 
the drawing lightly on to the prepared 
surface. 


5. Draw in a light background before 
starting vour brush floodwork. (Take a 
thin piece of foam to rest vour hand on 
the cake or plaque, to prevent any sweat 
from your hands getting on to the cake.) 
6. Using suitable coloured non-toxic 


chalks (e.g. green and blue for the grass 
and sky) and a sable eye make-up brush, 





The design has Deen raced om do be plaque ane Ie backuronnd dusted tlt a sable 
peristiorusb aud a mixture of corumtour eel prated chalk. Paint £m fie background of toe 
design first in biquid food colourings Start Hooding me areas farthes! ዘጠ: 


dust in a light background, (Leave 
patches of white if clouds are required.) 
Thin the chalks down with cornflour. 

7. With liquid food colourings and a 
good firm sable brush, paint in the 
background. Let your work dry 
completely before starting floodwork. 
8. Tint freshly-made royal icing with 
food colourings and thin down with 
water until it will spread without 
difficulty. Prick any air bubbles with a 
pin. Draw a line to see if you have the 
right consistency. Place a small amount 
af watered-down royal icing on it. If you 
can see the line, the royal icing is too 
thin, If the icing will not spread easily, 
add more water before continuing. Be 
very sparing with the food colouring 





until vou have the right shades. If you 
need a strong colour like red, thin the 
royal icing down with straight colouring 
instead of water. Mix a sufficient amount 
to finish the work, as it can be quite 
difficult to match colours exactly. 


9. At this stage it is necessary to 
examine the design very carefully and 
decide which section is the farthest 
away. Then start flooding. Allow a crust 
to form before carrying on to the next 
portion of the work, making sure that 
you are achieving a three-dimensional 
effect. 


10. Using a fine paintbrush, complete 
the design by outlining with additional 
colour (if necessary). 


RABBIT AND 
CHICKEN 
PLAQUE BRUSH 
FLOODWORK 


Step 1 
1. Take a plaque made of modelling 
paste and transfer the drawn design on 
to rhe plaque using an HB drawing 
pencil. 


2. Dust the background with a sable 
paintbrush and grated chalk (thinned 
down with cornflour) of a colour such 
as green or blue, 
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Conte flooding the pichne ዘዘ sigar allein each section to dry cura complete ያ 
የዚድ ካዝ የ before sterténg on the foreground, 


3. Using leaf green, lemon and violet 
food colourings, paint in the stems, 
grass, buds, violets and leaves in the 
background. Allow to dry. 


4. Water down royal icing until it is the 
consistency of thickened honey and start 
flooding the design, Using lemon and 
mauve colourings, paint one petal of 
each violet, bleeding the two colours 
together witha damp paintbrush, Allow 
a crust to develop before continuing 
with the next petal of cach violet. 


5. Using white royal icing, fill in the left 
ear, paw and leg of the rabbit. 

6. Paint the small stones in the 
foreground using brown-coloured royal 
icing. 
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7. Using lemon-coloured and white 
royal icing, fill in one of the wings of the 
butterfly, bleeding the colours together 
and dropping a small dot of brown- 
coloured royal icing in, while the icing 
is still wet. 

8. Fill in the right wing and the tail of 
the chicken in pale lemon-coloured 
royal icing. 

9. Start painting the leaves under the 
roses, Allow a crust to form and then, 
using a peach colouring and white 
combined, continue flooding each petal 
separately, bleeding the two colours 
together. Paint the flowers situated in the 
background first, allowing each petal to 
develop a crust before continuing. Allow 
to dry. 


step 2 

1. Paint in the right ear and the lower 
part of the rabbit with watered-down, 
white royal icing. When these are dry, 
flood the head of the rabbit. Allow to 
dry. 

2. Continue painting the violets in 
mauve and lemon, a petal at a time, until 
each flower has been completed. 


3. Fill in the lower body of the chicken 
with watered-down lemon-coloured 
royal icing. Paint the beak in orange- 
coloured royal icing. It is important to 
allow this strong colour to dry for 
several hours before continuing. 


á. Check to see that all the leaves have 
been completed. Start outlining the 
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Food the ያዘዘ arcas. ይዘ off any foodwork m completed, Start painting lines 
Between Powers, Pipe dots on to the flowers and colour these in lemon food colouring, 


veins and the outside edge of the leaves. 


5. Flood the roses in the immediate 
foreground, painting one petal at a time. 
Allow a crust to form on each petal 
before continuing. 


6. Continue to flood the butterfly a 
wing at a time, allowing each wing to 
dry completely before starting on the 
next. 


7. Flood the middle section of the rose 
the chicken is holding in watered-down 
peach-coloured roval icing. 

step 3 

1. Flood in sugar the small section of 


the left ear, the paw and the left leg of 
the rabbit, Allow to dry. 


2. Flood the head and the right wing of 
the chicken in watered-down lemon- 
coloured royal icing. 


3. Fill in any petals not completed. 
Place a dot in the centre of the violet, 
and paint it egg yellow when dry, 


4. Complete the roses by painting 
between each petal and placing another 
dot in the centre and smaller dots 
surrounding the middle one, When dry, 
paint the dots in egg yellow, 


5. Fill in the petals on either side of the 
rose held by the chicken. Paint in the 
petals and the stem when the icing is dry. 


6. Flood the band around the rabbit's 
neck in white royal icing. 


Step 4 

1. Flood the rabbit's tail in fairly firm 
royal icing. 

2. Paint the rabbit's ear and nose with 
pink food colouring. Paint the whiskers, 
then the eyes, in black food colouring. 


3. Paint the band around the neck of the 
rabbit in green food colouring, then 
paint the bow around the chicken's neck 
in brown food colouring, Colour the 
chicken's eye in black food colouring. 


4. Whenthe work is quite dry, add the 
finishing touches of light and shade. 
Outline the lower part of the chicken's 
wing in 3 darker yellow and touch up 
with food colouring any other parts as 
necessary, such as the rabbit's paw. 
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WORLD OF CAKES 
CROQUEMBOUCHE 


Croquembóuche, made from a pyramid of choux puffs of p 


or profiteroles is the traditional wedding cake of France. 











roquembouche means literally 

cracks-in-the-mouch, and that’s 

just what it does — itis covered 
with sugar syrup and decorated with 
spun sugar. 

The history of the croquembouche is 
fascinating. They were originally phallic 
symbols, and in France were carried 
reverently to church in holy processions 
where they were blessed by the village 
priests. This custom ended around 1820, 
but they have remained the traditional 
wedding cake of France. 

A croquembouche is becoming 
popular with brides in some other coun- 
tries, especially for summer weddings. 
It also makes an unusual birthday or 
celebration cake. 

The white sugar flowers that decorate 
4 croquembouche symbolize the bride's 
virginity, the coloured ones represent 
children, 

Sugared almonds have always been 
associated with weddings, and today 
they are often given to guests as a gift 
from the bride at the weddings of many 
different cultures, In ancient times 
almonds were called ‘divine fruits’ and 
were thought to have the power to 
bestow fertility on a couple. Decorating 
a croquembouche with sugared almonds 
seems to be a relatively recent custom. 

To serve a croquembouche, do not cut 
with a knife, unless at a wedding and you 
want to make the first traditional cut. 
Use a spoon and fork, 


Phe croquembomche, centrepiece en 
traditional French wedding recep Ons, 


The sugar flowers were traditionally white 
ana were a symbol of the bride x eirpimity. 
be spares ons eve e mre recent 
endelition to fhe decorations on te 
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WORLD OF CAKES 


CASSATA ALLA SICILIAANA=— 


Cassata alla Siciliana is one of the great traditional cakes of Sicily. 








( Venen alla Siciliana used to be 
eaten only during the religious 
festivals of Christmas and Easter 

and came to signify the beginnings of a 

new way of life. Now it is served on any 

day Sicilians want to celebrate. 

The cake is part of the sweet-toothed 
tradition of Sicily that began with the 
Saracen invasion of the island in the 9th 
century. The Arabs brought with them a 
great love for elaborate desserts and the 
Sicilians soon added their own 
distinctive touches to create the cakes 
and desserts for which their island is so 
famous. For the hard-working Sicilians, 
industrious by necessity in a land where 
life can be very hard, Cassata alla 
Siciliana is more than just a cake. It is a 
part of the warmth and intensity of the 
island's festivals. Served as a special 
treat, its richness and unforgettable raste 
embody all that is colourful and 
passionate in Sicily. 

For many people, the word cassata 
brings to mind a type of rich layered ice 
cream, thick with fruit and nuts. But the 
traditional cassata is really a variety of 
cheese cake, There are many, many 
versions of the cake. Some recipes use 
sponge fingers to line a mould filled with 
cream cheese; others specify ice cream 
between layers of cake. Some cakes are 
coated with a thick rich frosting; others 
have a light dusting of icing sugar. 

This version is made from a simple 
butter sponge, baked in a loaf tin. The 
cake is cut into layers, spread with a 
liqueur-enriched cream cheese filling 
and then coated with a rich dark 
chocolate frosting. 


Butter Sponge 

/25 g (4 oz, 9» cup) butter 

185 g (6 oz, 4 cup) caster (superfine) 
sugar 

grated rind of % lemon 

3 epps, lightly beaten 

185 gp (6 oz, 1% cups) self-raising four 
sifted 

125 mi (4 fT oz, 2 cup) milk 


Beat the butter, sugar and the lemon rind 
until light and fluffy. Add the beaten egg 
gradually. Mix in a third of the flour and 
half of the milk. Add another third of the 
flour and the rest of the milk. Stir in the 
remaining flour. Pour into a well greased 
and lined loaf tin and bake at 180°C 
(350°F, Gas 4) for 50 minutes or until 
cooked. Leave to stand for 5 minutes 
before turning on to a wire rack to cool. 
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Filling 

ያ kg (2 Ih, ቁ cups) ricotta or cream cheese 

185 g (6 oz, 4 cup) caster (superfine) 
sugar 

30 mt (2 tsp orange-flavoured የሸጠ“ 

30 ml (2 tbsp) single (gb) cream or milk 

60 ፳፪ (2 oz, 2 squares) plain (semisteet) 
chocolate, finely chopped 

125 g (4 oz, % cup) glacé fruit, chopped 


Rub the cheese through a coarse wire 
sieve or blend in a food processor. Beat 
the cheese, sugar and liqueur together 
until smooth. Add enough of the cream 
to make a filling that spreads easily. Fold 
in the chocolate and the glacé fruit. 


Chocolate Frosting 

185 ml (6 ff oz, 4 cup) strong black coffee 

750 p (1% Ib) plain (semisweet) chocolate, 
chopped 

250 ፳ (8 oz, ያ cup) unsalted butter, cut 
info smali pieces anc chilled 


Put the coffee into a small saucepan over 
a low heat and gradually add the 
chopped chocolate. Stir until the 
chocolate melts. Remove from the heat 
and beat in the butter gradually until the 
mixture is smooth. Refrigerate until the 
frosting is firm enough to spread thickly. 


To assemble the cake 

Trim the top of the cake so that it will sit 
flat on the serving dish. Cut the cake into 
three layers horizontally. Join the layers 
together with the filling. Refrigerate for 
2 hours or until the filling is firm. Cover 
the sides and top of the cake with the 
chocolate frosting. Fill a piping bag fitted 
with a star tube and pipe on rosettes and 
swirls. Top the rosettes with small pieces 
of glacé fruit. Cover the cake loosely 
with plastic wrap and refrigerate for 24 
hours before serving. 


WORKING WITH 
CHOCOLATE 


All chocolate should always be melted 
without stirring in a double boiler or in 
a bowl set over hot, but not boiling 
water. If too hot water is used there is a 
danger that steam will rise, condense 
and fall into the melting chocolate and 
the tiniest drop of water will tighten the 
chocolate and make it impossible to use. 
Also, melting chocolate should never be 
covered with a lid as water can form on 


the lid and drip into the chocolate. 

An emergency treatment for hardened 
chocolate is to beat in 15-30 ml (1-2 
tbsp) soft vegetable fat (shortening). Do 
not use butter as butter contains a little 
moisture and it will not solve the 
problem. 

However, it is perfectly all right to add 
larger quantities of liquid to melting 
chocolate as this will blend in smoothly. 
It is just the few drops of liquid that will 
"tighten' chocolate. Liquids added can be 
spirits, coffee, juices or liqueurs. Use at 
least 15 ml (1 tbsp) of liquid. 

Chocolate melts more evenly if it has 
been chopped or grated first. Chill first 
before grating on the coarsest grater and 
use a large knife for chopping chocolate. 

Chocolate also melts swell in 
microwave ovens. Spread chocolate on 
a dish in a single layer and microwave on 
High for 30 seconds or until chocolate 
melts, 





CHOCOLATE CURLS ^) 


Chocolate curls are made by letting 
chocolate stand in a warm place for 15 
minutes and then pulling a potato pe 
across the surface. 


CHOCOLATE SCROLLS 
Chocolate scrolls are made by pouring 
melted warm chocolate on to a cold, flat 
firm surface and allowing it to set. Pull 
a large sharp knife held at 45° angle 
gently through the chocolate to form the 
scrolls. 





M EASTER EGGS 


An exciting new technique for decorating 
chocolate Easter eggs imaginatively. 
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Step 1 

White chocolate pieces are melted in 
patty pans over warm water in an 
electric frying pan and allowed to cool, 
but not harden, 


Step 4 

Plain (semisweet) chocolate is melted in 
a small bowl over hot water and allowed 
to cool, It is then spread thinly from the 
edge of the mould towards the centre. 
The mould is then frozen, 











Step 2 
wider colourings are blended in with 
wo whisks. Liquid colourings are not 
ied as they will ‘harden’ the chocolate, 


“rep 5 
ilves are joined by placing one in the 
wuld for support and topping with 
other, The edges are joined by a thick 
cr of chocolate applied with a brush. 
c gloves prevent finger marks spoiling 
- glossy surface as the joined cgg is 
pped our of the mould. 
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© The finished eggs, 


Step - 
Whe first layers of colours are painted on 
the dines of the drawings which have 
beem inked on the outside of the mould. 
TheWmeould is then frozen until the 
chocolate is firm. After cach colour 
application, the mould is always frozen 
or the Bhocolate lines and layers can 
melt. 


“Step 6 
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HOW TO WIN A 
CAKE DECORATING 
COMPETITION 


thas happened once again. The cake 
you spent all those long, long hours 
decorating has not even rated a 
mention in the judging. You did not 
really expect to win first prize or even 3 
place, but this time you were sure you 
had done your best work ever and a 
Highly Commended card in front of 
your cake would have been wonderful. 
The fondant was the smoothest you had 
ever done; the piping was perfect; you 
had given alot of thought to the design 
and the flowers you had modelled were 
without a flaw. Family and friends 
agreed that it was a beautifully decorated 
cake. You had entered many other cake 
decorating competitions before and not 
really been surprised not to rate an 
award, but this time you were convinced 
vou had created a winner. But after the 
judging, there was no winning card next 
to your cake with your name on it. You 
looked at the cake that was awarded First 
Prize and you could see it was a little 
better than yours, but you could not 
quite see what made it so special and 
why the judges thought it the best. You 
begin to wonder where you went wrong 
and why your entry missed out. You 
wonder what the judges are looking for 
when they assess decorated cakes. 
In competitive exhibitions 3 judge 





Winning isn't everything but if you would like 
to do better in cake competitions, it will help if 
you know what the judges want. 


looks for creative ideas, originality, new 
techniques and the perfection in the 
execution of such skills by the decorator, 

Often judging is broken into specific 
areas Of allocated marks under the 
following headings: 


Presentation 

Cake covering and board covering 

Suitability of design for its particular 
class 

Visual impact and appeal 

Creativity 

Difficulty of technique 

Execution of design 


DO use paper thet complements the cake, 


All base boards should be beautifully 
covered. There is a good choice open to 
the decorator for covering the board — 
paper, fabric, royal icing or fondant may 
be used. But whatever medium is chosen 
it needs to be nearly and smoothly 
applied without bumps, wrinkles or 
tears, unless the design dictates a rough- 
textured appearance for a novelty 
section, for example royal icing as snow 
used as a feature for a Swiss Chalet 
setting. One point the exhibitor should 
keep in mind is that the style and texture 
of the base covering should provide a 
harmonious complement to the style of 
the cake itself. The under-side of the 
base board requires the same care in 
covering as that given to the top. Cleats 


DO bare rimmers or cteats on the under- 
side of tbe base Board for support and 
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or runners on the base board may be 
covered with the same material as used 
to cover the board, or painted or stained 
to tone in with the exhibit. Cleats also 
provide support for the weight of the 
cake and make it easier to lift. 

Base boards should be proportioned 
to the size of the cake; a small cake looks 
last on a too large board, whereas a cake 
presented on a too small board looks just 
as absurd. It immediately destroys the 
balance and visible appeal. The width of 
the board border is determined by the 
design; a cake featuring an elaborate 
extension base will require a slightly 
larger margin than one with just a plain 
shell edge. 

Base board coverings need to 
harmonize with the colour scheme of 
both the cake and its decorations; for 
example, gold paper should be avoided 
if using pink tonings, yet it is most 
suitable with green, cream, yellow and 
apricot colours. The neutrality of silver 
is acceprable to most colours. 


The cake covering should be evenly 
applied so that no bumps, creases. 
indentations, specks or dirty smudges 
are seen. White fondants must be 
immaculately and crisply white. 
Coloured fondants need to have the 
colour evenly dispersed with no tell-tale 
streaks, 

Once covered the cake should be 
placed on the prepared board to show an 
even amount of base board all around. 
Equally, if the design is such that the 
cake must be set at a particular angle, 
marks will be lost if the cake 15 slightly 
askew. 


It is essential that all pipework be 
clearly and well defined. It 15 here that 
the skill and control of the decorator is 
shown, correct pressure assures smooth 
even piping and providing the royal icing 
has been well prepared and mixed, it 
should not have a rough sugary texture. 

Correct consistency is necessary for 
various styles of pipework; for example, 
shell work requires a firm peak whereas 
embroidery requires the royal icing to be 
soft-peak. The firmer icing used for shell 
work allows the claw marks on each 
individual shell to be clearly seen, It is 
wise to balance the size of the shell with 
that of the cake. 
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Balance is important with tiered cakes; 
it is essential to grade the cake size as 
well as the design. If the base covered 
cake for a three tiered wedding is 8 cm 
(3% in) high, then the second tier 
should be 7.5 cm (3 ዘበ) and the top 7 cm 
(225 in) in height. Borders, lace and 
embroidery become slightly smaller also 
as the tiers increase, yet remain identical 
as to design. Tiered boards are covered 
top and completely underneath. 


Moulded flowers and leaves should 
be true to nature. Use fresh flowers from 
the garden as examples to achieve 
perfection in form and colour. Do not 
take artistic licence too literally — no 
decorator would, for example, change 
the colour of wisteria tà red, 

The paste used for flower petals ancl 
leaves must be of a fine texture showing 
no cracks caused by using a too dry 
modelling paste or working with too 
much cornflour (cornstarch) during the 
shaping. If wires are used, then these 
should be concealed where possible or 
if visible, covered with floristry tape. 


Restraint as to the amount of ribbon 
used in 3 sprav is advisable. Ribbon is 
used to complement the arrangement, 
not to dominate it 


Decorators. contemplating exhibiting 
their work in competitions and shows, 
must read the rules and conditions 
of entry carefully, being sure to enter 
the exhibit in its correct class. The rules 
for that class must be followed exactly. 
Where the class reads HAND WORK 
ONLY all work must be executed by the 
decorator, Often in the conditions 
specific articles are permitted such as 
wire, tulle, ribbon, stamens and pillars; 
however, the use of orher manufactured 
articles would immediately disqualify 
the decorator as not as schedule (NAS. }, 

Before starting the work, the 
decorator should again study the 
schedule, then plan their decorating 
strategies to show their skills and talents 
to the best advantage. 


When judging a competition the judge 
or judges should arrive punctually at the 
time indicated by the show committee. 
If more than one judge officiates then 
there should be no discussion or 
collaboration of the work prior to 
judging. Each judge should assess and 
evaluate the exhibits in a calm and 
impartial manner before handing the 
score sheet to the steward responsible 
for that section. 
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DO grede cabe size of ዘ ሆነ cokes and 
Dafance decoration 


DOMT di this. 














DONT መ monlded flowers from a DON'T Hse plastic orgeunments አብ 
dry paste bal cracks. iuri. 





DONT exe በርህ much የሸዘሸቨ;ህዛ Pr spreeys. DO wee ribi to complenmbat_ Mowers, 


DO read Hw rules anet conditions of 

entry carefudiy 
Note: Irtis up to the show committees 
to determine the type of judging they 
desire. 





GINGERBREAD SHAPES 













Children will enjoy helping you to cut out the 
different shapes. Tiny pieces of glacé cherry or 
currants can be used to decorate the shapes 
before they are baked. 





ii 
ur. dide 
Vs 
5 ዘሆ // sp) bicarbonate of soda 
G0 md (2 ለ/ባ፡ eter 
230g (8 oz, 2 cups) piain fenl-prrposey 
flonr 
large pénch of ground cares 
large pinch of grown cardamom 
መሼ paci of ground gin peor 
ተ የ ርር nind of V Fen 
ዘሀ gr or Secun) Iieucbed በሸ ዘዘ ጨፌ 
dinel chopped 
GO ef oz 9" cup) butter 
JJOO ፻ /7 or, 5 cup) bower 


Mix the bicarbonate of soda with the 
water and set aside, Sift the flour into a 
bowl with the spices, lemon rind and 
chopped almonds. 

Melt the butter and honey together in 
a small pan and mix into the dry 
ingredients, stirring well to combine. 
Leave to stand for 1 hour. 

Roll the gingerbread out, and cut into 


Cut the piugerbread mixture ያያዘ any 
shape yon Hie. ያያ you make a ይጠ in tbe 
desired shapes, Place in a preheated top before you bake them, you can die the 
oven, 180°C (350*F/Gas 4) and bake baked shapes with ribbon and bang them 
until firm and golden. on yonr Christmas tree. 
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RECIPES 


CHOCOLATE CAKES 


here's a cake here for everyone. 

some are as easy to make 35 a 

packet mix and perfect for keen 
young cooks, Some are cakes to have on 
hand to delight family or visitors, And 
the layered gatcaux with their lush 
fillings and icings make indulgent finales 
to grand dinner parties, 


TRIPLE 
CHOCOLATE 
CAKE 


15 ዘዘ // ths) iebite vinegar 

$75 nd (12 fl oz, ያቺ cups) milk 

ZO ዘ (0 oz, 34i nps) piain fall-purpose) 
our 

pinch af sali 

Wei oz, 35 cup) cocos poeder 

3103882 oz, 165 cups) caster fsuperfine) 
ጸየደ 

ዘጋ ag (2 isp) bicarbonate of soda 

250 yp (S$ oz, ! cup) better melted and 
coolest 

5 #፳፻፻ /፲ isp) aria essence 

Tepes የአህዘበ፡ beaten 


Mix the vinegar and milk. Stir and leave 
for 15 minutes. Sift the flour, salt, cocoa 
powder, caster sugar and bicarbonate of 
soda into a large bowl. Blend in the 
melted butter and half the soured milk. 
Beat for 2 minutes. Mix in the remaining 
milk, vanilla essence and eggs. Beat for 
an extra 3 minutes. Divide the mixture 
evenly between 3 well greased and lined 
23-cm (9-in) cake tins (pans). Bake at 
ISO? C (3507 F, Gas 4) for 30 minutes or 
until cooked, Leave in tins for 5 minutes 
before turning on to wire rack to cool. 
When completelv cold, join the layers 
with Chocolate Cream, cover with 
Chocolate Covering and decorate with 
sugared violets and sweet peas. 
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Let yourself be tempted 
by these rich dark 
luscious cakes. Forget 
about diets, forget about 
will power and enjoy 
these cakes made with 
everyone’s favourite 
flavour — chocolate. 
Once called ‘food of the 
gods’ and only eaten by 
the elite, chocolate is 
loved by people 
everywhere. 


TF 


RECIPES 


Chocolate Cream 

208 (8 oz, 8 squares) plain (semisweet) 
chocolate, Chopped 

805 ml (PO fT oz, 2 cups) double fheary) 
CHO 


Melt the chocolate in a bowl over warm 
water. Heat the cream in ኋ small pan until 
boiling and add slowly to the melted 
chocolate, stirring continually, Chill for 
1 hour, then beat until thick. 


Chocolate Covering 

230 gr (S oz, 8 squires) plain (serismeer) 
chocalere, chopped 

A0 mb (hsb) oranpeJlavonred liqueur 


Melt the chocolate in a bowl over warm 
water and beat in the liqueur. 


CHOCOLATE 
MERINGUE CAKE 


125 gp (5 oz, y) cup) unsalted butter 

155 gbor, % cup) caster rsuperfiue) 
sugar 

3 OLES, separated 

UO gra Y oz, 3 squares) piain (semismecr) 
chocolate, melled 

TOU (30 oz, J cup) prove almonuds 

60 ፳/2 oz, V cupi plain (all-purpose) 
ያዘ 

5 ml (1 tsp) vanilla essence 

pinch of satt 

extra 30 ml 62 risp) caster sugar 


Beat the butter and half of the sugar until 
creamy. Mix in the egg volks and beat 
well. Blend in the chocolate, almonds, 
flour and remaining sugar, Beat the egg 
whites until soft peaks form and bear in 
the extra caster sugar gradually, Gently 
fold the egg whites into the chocolate 
mixture, Pour into a well greased and 
lined 20-cm (8-in) round cake tin (pan) 
and bake at I80°C (350*F, Gas 4) for 30 
minutes. Leave to cool in the tin for 10 
minutes before turning on to a wire rack 
to cool, Coat with Chocolate Glaze. 


Chocolate Glaze 

2584402, 4 squares) plain (semismeet) 
chocolate, chopped 

60 g (2 oz. Y cup) unsalted butter 

/5 ዘዘ ff Rp) brandy 


Place all the ingredients in a small bowl 


Over warm water and stir until the 
chocolate melts, stirring continually. 
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CHERRY 

CHOCOLATE 

CAKE 

250 ፻፳ /፳ oz, 2 cups) self-raisinp flour 

ይዘህ of sait 

J0 ge (P oz, cup) cocoa powder 

5 mf (T tsp) bicarbonate of soda 

20H (1 Esp) ground chramon 

25 nud (5 sp) ground numen 

H25g(4 nz, * cup) soft butter or 
ያዘገየ" ር 
¿mdf or, cup) cherry juice from 
drained canned cherries 

155 ml (5 fl oz, 4 cup) thick sour cream 

J epps 

fee polk 

125g P oz, ያ cup) walnuts, chapped 

H85 ፪ /6 oz, ያ ctp) drained commod 
ህዘዛሂያ ለ cernes 

extra ያ5 mi (I tbsp) self-raisimg four 


Sift Nour, salt, cocoa, bicarbonate of 
soda, cinnamon and nutmeg into a large 
mixing bowl. Add the soft butter, cherry 
juice and thick sour cream and heat well 
for 1 minute. Add eggs and egg yolk and 
beat for another minute. Mix the walnuts 
and cherries with the extra flour and 
fold into the cake mixture. Pour into a 
well greased and lined 33 x 23-cm (13 
x Y- in) cake tin (pan). Bake at 180°C 
(550*፻ Gas 4) for 45 minutes or until 
cooked. Leave to stand for 5 minutes 
before turning on to wire rack to cool. 
When completely cold, ice the cake 
with Creamy Lemon Icing. 


Creamy Lemon Icing 

60 g (2 oz, % cup) butter or margarine 

5060 g (d Ib. 3 cups) icinp (confectioner x) 
super, sifted 

mi (Ep) preted lemon ring 

¿Sr feo mice 

JO nil (2 ba) mille 


Cream the butter and bear in the icing 
sugar gradually. Add the lemon rind, 
juice and enough milk to make an icing 
that spreads easily, 





CHOCOLATE 
APRICOT FUDGE 
CAKE 


250 p የፓ nz, d cps) setf-raisinp flour 

pinch of sali 

2.5 ዘዘ (90 tsp) bicarbonate of soda 

I25gfdoz 5 cun) butter or margarine 

230) ፻፲ (5 oz, JF cups) caster (superfine) 
snper 

UC ፳ /3 oz. 3 sequerres) plor (semismeer) 
cbucatate, melted 

5 nil // ዞህ) vanilla essence 

epus, Deoatenm 

ያጽና ዘዘ (6 / ሀ 5 cup) miti 

[253 g (és oz, ፡ cupi eonkbed cried apricis, 
ciratiied and chapped 


Sift together rhe flour, salt and 
bicarbonate of soda, Beat the butter and 
sugar together until creamy and add the 
beaten eggs gradually. Blend in the 
chocolate and vanilla essence. Add the 
milk alternately with the flour and stir 
in the chopped apricots. Pour into 2 well 
greased and lined 20-cm (8-in) tins 
(pans). Bake at 180°C (350°F, Gas 4) for 
45 minutes or until cooked. Leave to 
stand for 5 minutes before turning on to 
wire rack to cool, Serve warm with 
Thick Sour Cream Sauce. 


Thick Sour Cream Sauce 

AM ህዘ (IO oz, TA cups) thick sour cream 
HH) nd! (2 tsp) caster (superfine! supar 

fant ሂጋ sp) fenton juice 

5 ሀቨ // asp) varilla essence 


Mix all ingredients together. 


CHOCOLATE 
COCONUT 
FUDGE CAKE 


25 gré oz, 9 cup) bitter or margarine 

= 3ሀ g (8 oz, 14 cupis) caster (superfine) 
supper 

3 eggs. separated 

"IP gn £3 oz, 3 /የያዘሀበያርኗ) ይስ (semisuvun) 
chocedate, melled 

5 nil Af tsp) canilla essence 

29 gor 2 CNPS) sel raising forn 

pinch of satt 

2.5 ind (0o tsp) bicarbonate of soda 

236 mit (8 Fl oz. ያ cup) mile 

#5 ፳//% or U cup) desiccated coconut 





"CHOCOLATE - 
APRICOT FUDGE 


Coo—3 


AK 


E መጨ 


A d 


Bear the butter and sugar until creamy. 
Add the egg volks, one at atime and beat 
well. Blend in the chocolate and vanilla 
essence, Sift the flour, salt and 
bicarbonate of soda together and add 
alternately with the milk to the creamed 
mixture, Fold in the coconut. Beat the 
egg whites until stiff but not dry and fold 
into the chocolate mixture. Pour into 2 
well greased and lined 23-cm (9-in) 
round cake tins (pans). Bake at 180°C 
(350"፻ Gas 4) for 35 minutes or until 
cooked. Leave to stand for 5 minutes 
before turning on to a wire rack to cool. 
When completely cold ice with 
Coconut Butter Frosting and top with 
toasted shredded coconut. 


Coconut Butter Frosting 


125 gn (d oz, % cup) butter or margarine 

SO ፪ያ፻/ dg 3 cups) icing (confectioners) 
augas sified 

5 ዘሆ // tsp) vanta essence 

425 ml (7 isp) coconut essence 

45-- 60 ml /1--ኀ ያይ) mile 


Cream the butter and beat in the icing 
sugar. Add essences and enough milk to 
make an icing that spreads easily, 


CHOCOLATE 
AND HAZELNUT 
CAKE 


ARS ፳/5 nz. à oou) rimserted! ዘሃ 

JAD prO nz P Cups) casier rsuperrrue? 
supr 

J epus besies 

UO dar em, 5 sires) pleni (sennisieet) 
chocolate meled 

5 nd [ያ ሳቄ. vanilla essence 

J560 pia oz 4 cps) setf-raisenp Pone 

pich or sat 

205 nul iso) iicarboare of soda 

IA oz 7 cip) mite 

5 epus, seperate 

atra 1355 p (3 nz, 55 cnp Caster anger 

extra 5 ዘዘ // 1p) parida essence 

I25 gp (3 nz, 9 cup) proand bazelunts 

FO ml ህይ“ (fell-pierpose) fonr 


Beat the butter and sugar until creamy. 
Add the beaten eggs and mix well. Mix 
in the chocolate and vanilla essence. Sift 
the flour. salt and bicarbonate of soda 
together and add alternately with the 
milk to the creamed ingredients. Pour 
into 3 well greased and lined 23-cm 
(9-in) round cake tins (pans), Bear the 
egg whites until soft peaks form and 
gradually add half of the extra sugar. In 
another bowl beat the egg volks, 
remaining extra sugar and the extra 
“anilla essence until thick. Very gently 
fold in the beaten egg whites. Fold in the 
ground hazelnuts and the plain flour. 
Pour the hazelnut mixture on top of the 
chocolate cake mixture in the tins. Bake 
at 180°C (350°F, Gas 4) for 45 minutes 
or until cooked, Leave to stand for 5 
minutes before turning on pro a wire rack 
ta cool. When completely cold join 
cakes together with a thin layer of 
Cocoa Whipped Cream and spread 
the remainder all over the cake. 


Cocoa Whipped Cream 

SC imi (To FÉ oz, 2 cupis) double (tbick) 
‹ገፔበሸ? 

OO p (a oz, Y enp icing 
(confectiorer s) suger 

#5 ፻፳ ያጭ oz, 4 cup cocoa powder 


Beat all ingredients together until thick. 


CHOCOLATE 
RUM CAKE 


[25g (4 oz. 5 cup) butler or margarine 

345 g /// oz, 2 cups) Brown super 

J opus, separated 

/55 p (5 oz, ያ cup) raisins, chopped 

125g (4d oz, 4 squares) plain (semismeet) 
chocolate, elted 

G0 #ዘ (2 fl oz, *à cuf bof weder 

125 ml (4 fl az, 25 cup) thick sour cream 

4/5 g (I0 oz, 29: cups) self-reising Hour, 
sified 

2.5 mil (5 rsp) mixed spice 

AU ዘዘ (2 tbsp) light rum 


Beat the butter and sugar together until 
light and fluffy. Add egg yolks and beat 
for | minute. Mix in the raisins and 
melted chocolate. Mix the hor water and 
thick sour cream together and add 
alternately with the flour and cinnamon 
to the creamed mixture. Beat egg whites 
until stiff but not dry and gently fold in. 
Pour into 2 well greased and lined 23-cm 
(9-in) cake tins (pans) and bake at 180°C 
(350°F, Gas 4) for 40 minutes or until 
cooked. Sprinkle with rum and allow to 
stand for 10 minutes before turning on 
to wire rack to cool. When completely 
cold join layers with whippecd cream and 
ice with Chocolate Icing. 
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RUM CAKE | 
MC 





Chocolate Icing 

MI) single PDA) erem 

AM ያሆ C2 asp) cocoa poster 

MJ nil (2 tsp) broma ዘደ 

5 nd (1 isp) mixed spice 

I55g(5 oz, ያ cup) icing fconfectioner 8) 
super, sied 


Mix togcther the cream, cocoa, brown 
sugar and mixed spice in a small pan. 
Heat without boiling until sugar is 
dissolved. Remove from heat and beat in 
the sifted icing sugar gradually. 


MOCHA CAKE 


125 p(4 oz, W cup) better or margarine 

OU ፻ ርያ oz, 2 squares) plain (semisieet) 
chocedate, chopped 

125 mi (d fl az. © cup) pery strong black 
coffee 
25gí4 oz, 1 cup) caster (superfine) 
supar 

2 eggs, healen 

I0 ny (2 dsp) vanilla essence 

230) g (8 az, 2 cups) self-raising flour 

5 mf (7 tsp) bicarbonate of soda 

pinch of sat 

250 ml (8 ff oz, P cup) mite 


Combine butter, chocolate and coffee in 
a bowl over warm water and stir until 
thoroughly blended and the chocolate 
melts. Cool. Beat in the sugar, eggs and 
vanilla essence. Sift the flour, salt and 
bicarbonate of soda together and add 
alternately with the milk to che melted 
chocolate mixture. Pour into 2 well 
greased and lined 20-cm (8-in) round 
cake tins (pans) and bake at 180°C 
(350*F, Gas 4) for 35 minutes or until 
cooked. Leave to stand for 5 minutes 
before turning on to 3 wire rack ta cool, 
When completely cold, join layers with 
Coffee Butter Icing and coat with the 
remainder. Decorate with walnut halves. 





Coffee Butter Icing 

UD ፪ /8 pz, Us cup) wusealted butter 

2.5 nid ያፎ tsp) ranilta essence 

230 g (S oz Ir cups) icing 
Fcomfectiomer s) supar. sifted 

I3 -30 ml ff 2 tbsp) very stronp Wack 
caffe 


Cream the butter and essence and bear in 
the icing sugar. Add enough of the coffee 
to make an icing that spreads easily. 


BLACK FOREST 
CAKE 


J560 9 (8 oz, ያ cup) weusaltead bitter 

373 mt (12 fl oz, ያ cups) Doi wetter 

ISS g (Ò nz, 6 squares) piain rsemisueet) 
የዘህ የዘር chopped 

340 p ፻/# oz, 2 cupsi caster (superfine) 
supr 

185 pfi oz, 15 cups) plain fall purpose) 
peur 

a0 sor # Cy cocoa poder 

2 Sarge epps, beaten 

OH ሆሆ ሂያ isp) vermiflar essence 

TOS al (T9 ff oz, 2 cups) double (thick) 
Cream 

ዛ”ኝ 2 /ሦ5 በ5 dU cups) canned 
wisucctenecda black cherries 

6 ml (2 faz, 4 cup) kirsch 


Melt the butter in a saucepan and add the 
hot water, chopped chocolate and caster 
sugar. 5tir over 3 very low hear until the 
chocolate is just melted. Remove from 
heat and cool. Pour into a large bowl and 
gradually fold in the sifted flour and 
cocoa powder, Add the beaten eggs and 
vanilla essence. Pour into a deep, well 
greased and lined 23-cm (9-in) 
springform tin (pan) and bake at 160°C 
(325°F Gas 3) for 1 hour or until 
cooked. Leave to stand for 5 minutes in 
pan before turning on to a wire rack to 
cool. When cold cut cake into 3 even 
layers, Sprinkle cach layer with kirsch 
and spread with some of the whipped 
cream and drained cherries. Cover rhe 
cake with remaining cream and decorare 
with chocolate curls and cherries. 


EA GEL 0i 


DEVIL'S FOOD 
CAKE 


OO ap oz, V cupi buller or margarine 

250 g (N oz, 1% cups) brown sugar 

J eggs, Deien 
25g (d oz, 4 squares) plain (semismeet) 
chocolate. melted! 

345 ፳ (Hr oz, 2% cups) plein falf-prirepose) 
Jour 

FO ዘርፎ tspy ficearbonate of soda 

piéucb of sall 

250 ml (8 ff oz, ያ cup) mik 

5 mil (fF tsp) panilla essence 


Beat the butter and sugar until light and 
fluffy. Add the egg gradually, beating 
well, Blend in the melted chocolate, Sift 
the flour, salt and bicarbonate of soda 
together and add alrernately with the 
milk and vanilla essence to the chocolate 
mixture. Pour into 2 well greased and 
lined 20-cm (8-in) cake tins (pans) and 
bake at 180°C (350*F, Gas 4) for 45 
minutes or until cooked. Leave to stand 
for 5 minutes before turning on to a wire 


ማገ=ጭ-- > 





rick to cool. When completely cold fill 
with Butter Filling and ice with 
Chocolate Frosting. 


Butter Filling 

UC pr ገ ዐ፳. ፥5 cup) butter 

MS ፳ (6. ሯጭ ያ enp) icing (confeeraner 57 
super 

F5 eee G tsp) ዘድ 


Cream the butter and gradually add the 
icing sugar and milk, 


Chocolate Frosting 

ያዛኝ pi cz, O sequiires) ስለዘ Cseniiseceet) 
chaoccdede, chopped 

63 p (1% IB, 42 cups) cing 
[confectiomer x) sugan sifted 

36 mid (2 Dap) ወጠ weder 

2 egg yolks 

fa nam. 55 cnp) nrisalied bitten melies 


Melt the chocolate in a bowl over warm 
water, Stir in the icing sugar and hot 
water and bear in the egg yolks. Beat in 
the melted butter very slowly. 





BLACK FOREST CAKE 
Lb. aa dls: 





81 


RECIPES 


ICINGS AND FROSTINGS 


CHOCOLATE 
ICING 
This is superh on a rich chocolate cake 


ያፄ mí fà ff oz, V cap) single (High) cream 
256 p (8 oz; 8 squares) plain (semisieen) 
chocolate 


Scald the cream in a small saucepan and 
add the chocolate, broken into pieces. 
Leave on a low heat for 1 minute, then 
remove the pan from the heat and stir 
the chocolate into the cream witha wire 
whisk until the chocolate has melted and 
the mixture is smooth, 

Place the pan in a bow! of cold water 
to prevent the icing cooking further and 
leave to stand for 15 minutes, stirring 
occasionally before you usc it. 

This will generously cover the top and 
sides of a 23-cm (9-in) cake. 
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THICK SOUR 
CREAM ICING 


350 ፳ ያዳ oz, ያ. cups) icing (cam 
ርህ 8) sipam 

5 unl (? tsp) fresh orante juice 

(Sol // Hosp) Mick senr cream 

A epp nite 


sift the icing sugar into a medium-sized 
mixing bowl. Stir in the orange juice and 
thick sour cream and set aside. Beat the 
egg white until it forms stiff peaks and 
fold it into the sugar mixture until 
thoroughly blended and smooth. If the 
icing is too thick add a little more thick 
sour cream. 

This makes enough to ice à 23-cm 
(9-in) cake. 


CHOCOLATE 
GLAZE 


This gives a shiny finish to rich chocolate 
cakes. 


DUO ir (2 oz, 2 semernes) pani (xemsmveer) 
chocolate 

DU gI oz, W cip) Ier 

Fer mg! 2 ጻባ boney 


Break up the chocolate and put it, with 
butter and honey in the top of a double 
boiler, or in a hearproof bow! standing 
over, not in, a pan of simmering water. 
Allow the mixture ro melt, then remove 
the pan from the heat and bear the 
mixture until it is cold and begins to 
thicken. Pour over the top of the cake 
and allow to run down the sides, 
smoothing with a metal spatula. 

Enough to coat the top and sides of a 
23-cm (9-in) cake. 
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SIMPLE BUTTER 
CREAM ICING 


rr gr oz, i cnp soffened Butter 

WW) ፳ (T /እ 4 cups) iing (confección er x) 
ETIN 

PY mi [35 (bsp) simple (HUgbrn) cream 
fHormonrim 


Cream together the butter and sugar 
until light and fluffy, then add the cream 
and continue beating until smooth 
Flavourings may be 2.5 ml (2 tsp) 
vanilla essence or 15 ml (1 tbsp) instant 
coffee dissolved in 5 ml (1 tsp) Cognac, 
or a little orange-flavoured liqueur, or 
grated orange or lemon rind. 

This makes enough to cover a 23-cm 
(9-in) cake. 


CUSTARD-BASED 
BUTTER CREAM 
ICING 


= epp Wilks 

GU gf 2. # cup) caster (sper ine) sipar 

piucb of sedi 

125 mil f fü oz, V cup) eene የሠዜይህ 
creer, scalded 

2.5 iml dl canti essence 

=p ያጩ ያ cuf) wasedied bitter 


Beat the egg yolks with the sugar and salt 
and slowly pour over the scalded cream, 
stirring constantly. Put the mixture in 
the top part of a double boiler or into a 
heatproof bowl and sit it over, not 
in, simmering water Cook, stirring 
constantly, until the mixture coats a 
metal spoon. Remove the pan from the 
heat and add the vanilla essence. Set 
aside until cool. 

Beat the butter until it ts fluffy and add 
it, a little at a time to the custard. You 
have to do this carefully, or the mixture 
may curdle. 

You can change the flavour by adding 
some melted plain (semisweet) 
chocolate, or omit the vanilla and add a 
liqueur of your choice, 

This will generously cover the top and 
sides of a 23-cm (9-in) cake. 





COFFEE ICING 


ca rich cream-filled laver cake. 
Put 185 ml (G ቨ 02, 4 cup) very strong 
ack coffee into 3 pan and add 185 g 
oz. | cup)icing (confectioner’s) sugar. 
aarm over low heat, stirring constant- 
ind adding morc icing sugar until the 
ture 15 a heavy cream. Cool slightly 
ind pour over the top of the cake. 
4 delicious wav to decorate a cake 
mered with coffee icing is to sprinkle 
thickly with finely ground pistachio 
urs 


Enough for a 23-cm (9-in) cake. 


ጐጅ COFFEE 
! ICING 


1 eae | Cc 





CREAM CHEESE 
ICING 


Excellent on carrot cakes 


Jip (dor, X cup) icing (confectioner's) 
whe ghee 

Maa A cnp cream cbeese 

na ibep) single (g) cream 

"5 mi (1% tsp) grated lemon or orange 
rad 


"ift the icing sugar Beat the cream 
cheese with the cream until soft and fluf- 
fv. Gradually add the icing sugar, beating 
constantly, then the grated rind. 
Enough to cover a 23-cm (9-in) cake. 


BROWNED 
BUTTER 
FROSTING 


125 g (4 oz, E cup butter 

ስያ5 pH dh. 3*5 cups) ictu 

Fcom fictione x) sper 

35 mi (3 tbsp) simple (fight) crea 

5 ml (T isp) vanilla esseuce 

360 ui (2 tsp) grated lemon or orange 
rini 


Heat the butter in a frying pan over 
moderate heat until it browns lightly. 
Pour the butter into à bowl and add the 
sugar. Beat well and stir in cream, vanilla 
and grated rind. 

This will cover à 25-cm (10-in) cake. 


PASSIONFRUIT 
ICING 


ያጃ5 ፳ በቤ oz, ያ cup) icing foonfectianer x) 
Sar 

5nd! isp) butter 

Pulp af 2 ለስጤጨ፡፡ዛ መሸ 


Sift the icing sugar into a bowl, add the 
butter and enough passionfruit pulp to 
mix to a stiff paste. Put the bowl over a 
pan of simmering water, and heat for 1 
minute, stirring constantly, or until the 
icing has thinned a little. Remove from 
heat, add remaining passionfruit and 
spread over the top of a cake. 

Enough to cover the top of 3 23-cm 
(9-in) cake. 


PASSIONFRUIT | . 





BUTTERSCOTCH 
ICING 


i y oz, 5 cup) butter 

UO EA OT, TE NA 

pinch of sal 

75 ዘዘ (255 fl oz, 5) cup) evaporated mill 
2.5 nul (I Isp) pantia essence 


Put the butter, brown sugar, salt and 
evaporated milk in a bowl and stand in 
a pan of water over gentle hear, Alter- 
natively, use a double boiler, Stir con- 
stantly until the butter has melted and 
the mixture is smooth. Remove from the 
heat and allow to cool slightly, then beat 
in the icing sugar and vanilla. You might 
need a little morc or a little less icing 
sugar than stated, so don't add it all at 
once, 

Will generously cover the top and 
sides of a 25-cm (10-in) cake, 
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RECIPES 
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Two traditional fruit 
cake recipes which will 
make your cakes taste as 
good as they look 


nough for a two-tier wedding 
Re using 25 x 25-cm (10 x 

IO-in) and 15 x I5-cm (6 x 6-in) 
cake tins (pans). The cakes should be 
baked about 6 weeks before the wedding 
to allow the flavour to mature. 


6235 p (1% /8ዉ 2% cups) butter 

625 p (I Ib, 3% cups) brown sugar 

/5 #7 bsp) vanilla essence 

I5 medium cops 

625 g (10% fe 3% cups) sultanas (golden 
retisins) 

075 (1% fb, 3% cups) raisins, chopped 

625 g (I8 Ib, 4 cups) currants 

375 p (12 oz, 2 cups) mixed peel 

"በህ p ያሰ Vs nz, A cups) blamched 
cirionds, chopped 

ተ g (55 oz, ! cup) dates, chopped 

IO ug (55 oz, 9 cup prunes, chapped 

PO ut noz S ፎር place (candied) 
ginger, chopped 

140 ዘፍ oz, d cup) glacé cherries, cut ዘዙ 
feb quarters 

535 ዘዘ (19 tsp) pronta cinmamas 

7.5 ዘዘ (ያዛ tsp) mixed spice 

2. 5 ml (55 tsp) ground nutmeg 

750 g (195 Ib, 6 cups) plain (all-purpose) 
or 

3/5 ml (10 fl ወሯ 1% cups) brandy 


Put all the fruit in a bowl and pour over 
the brandy. Cover and leave overnight. 

Preheat the oven to 150*C (300*F, Gas 
2). Line the baking tins with 1 layer of 
brown paper and 2 layers of greaseproof 
(wax) paper. 

Cream the butter and sugar and add 
the vanilla essence. Add the beaten eggs 
one at a time, beating between each ad- 
dition. Add the prepared fruit, nuts and 
dry ingredients and mix well. Place the 
mixture into the prepared rins and bake 
for 30 minutes. Reduce the oven heat to 
140°C (275*F, Gas 1) for the remainder 
of the cooking time. The large cake will 
take approximately 5 hours, the small 
one approximately 3 hours. If the cake 
is browning too quickly, cover it with 
greaseproof paper halfway through the 
cooking time. Remove it 15 minutes 
before the cake is ready. Remove the 
cake from the oven and while it is still 
warm, wrap the tin and cake in a large 
towel until it is cool. 
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his recipe will make a 2 
| (H-in) round cake or an 
(7-in) square cake. 


500 p // fh, 1 cups) currants 

IRS ፳ (Ò or, ያ cap) siltauas (golden 
ዘል) 

INS ፳ (6 oz, ያ cup) raisins, chopped 

(ur g (2 oz, Ve cnp) placé (candied) 
cherries, chapped 

GO p (2 oz, Y cup) mixed pecl, chopped 

ግዓ ml (3 tsp) brandy 

250 p (8 az, 2 cups) plain (all-purpose) 
flour 

2,5 ml /< የህ sali 

1.25 ml (*& tsp) freshly grated nutmeg 

2.5 ml (% tsp) ground cinnamon 

DU g(2 oz Y cup) blanched almonds, 
chopped 

2560 p (i oz, ያ% cups) Drown sugar 

KO nd (2 isp) black rreacte (molasses) 

250 p (8 oz, ያ cupo) unmsalted bier 

ዝ CRUS 

brated rind of ያ lemon aud ያ orange 














| 
| 



















Put all the fruit in a bowl and pour over 
the brandy, Cover and leave overnight. 

Preheat the oven to 140°C (275° E Gas 
1). Grease the cake tin and line it with 
greaseproof (wax) paper. 

Cream the butter and sugar together 
until light and fluffy, Beat the eggs and 
add them, a tablespoon at a time, to the 
creamed mixture, beating well after cach 
addition, Add a little flour if the mixture 
starts to curdle. When all the eggs have 
been added, fold in the sifted flour and 
spices, Add the fruit, nuts, treacle and 
grated fruit rinds. Mix well. Spoon the 
mixture into the prepared cake tin and 
spread it out evenly with the back of à 
spoon. Tie a band of brown paper 
around the outside of the tin and cover 
the top of the cake with a double square 
of greaseproof paper with a hole cut in 
the centre. Bake near the bottom of the 
oven for 44-4% hours. Test with a 
skewer. Remove from the oven, cool the 
cake in its tin, in a towel and store in an 
airtight container. 






























oyal icing is used for pipework 
with all sized tubes, from the 


finest to the largest. It is also 
broken down with water and used for 
floodwork (see page 59). 

Unless the correct consistency is 
achieved in the mixing, difficulties may 
occur, especially when using the finer 
tubes. It is only after preparing several 
batches of this mixture that the novice 
will gain the necessary judgement and 
skill to produce a satisfactory working 
medium with the appropriate consisten- 
cy. To achieve success in this regard is of 
the utmost importance and experience 
is the ultimate teacher. 


The following points must be 
observed: 


1. The egg white used must be fresh and 
at room temperature. 


2. The icing (confectioner s) sugar must 
be pure and finely sifted, 


3. When adding the sugar gradually to 
the egg white, it is always wise to beat 
cach addition very well, particularly in 
the early stages. Á steady circular move- 
ment with a wooden spoon or metal 
spatula is the best method of bearing; it 
is not good enough just to stir. 


4. A drop or two of acetic acid will give 
cohesion to the egg white and produce 
a lightness to the royal icing. But over- 
use of this acid will cause drying and 
produce a brittle mixture when piping. 
When adding it to the mixture, use an 
evedropper. 


Roval icing recipe 

Pepe usto, መጠ room temperature 

approximately 250 g (8 oz, 19: cups) icing 
rconfectPomer s) sugar, sified 

ያ drop of acetic acid 

l. Place the egg white in a small glass or 

china mixing bowl. Make sure the bowl 

and equipment for use have been 

washed and dried and are perfectly 

clean, to ensure an optimum result, 


2. Add 30 ml (2 thsp) icing sugar and 
beat well until it has thoroughly com- 
bined with the egg white. This will take 
2-3 minutes of hand bearing. 


3. Continue to add the sugar, reducing 
it now to 15 ml (1 tbsp) at a time. Beat 
well between each addition until the 
mixture has à syrupy consistency and 
maintains a smoothness and gloss 
throughout the beating. 


4. Add the acetic acid. Continue to add 
icing sugar 5 ml (1 tsp) at atime, beating 
well between each addition, until the 
mixture reaches a 'soft peak” or "lattice 
consistency. 


This stage is reached when the royal ic- 
ing peaks on the back of the spoon. 
When the spoon is reversed, the peak 
will stand erect, then tilt to 8 45? angle. 
This consistency is used for writing, 
dors, lattice, embroidery, tulle work, 
bridgework (drop lines) and lace. 

The 'firm peak' stage is achieved by 
beating a little extra sugar into the mix- 
ture. The peak should stand smooth, 
tapered and erect on the back of the 
spoon, This consistency is used for shell 
border work and piped flowers. 


Note: Decorators who have ‘hor’ hands 
may need to alter these guideline stages 
to suit themselves, 


To fill the icing bag 


Small paper cone 

1. First form a circle with the thumb 
and index finger of the left hand (or right 
hand, if left-handed), 


2. Place the bag, point first, through the 
circle until the shape of the cone fits 
comfortably in the hole formed by the 
fingers. The flap of the bag, which has 
been tucked into the cone to secure the 
bag, should be placed top-side to the in- 
dex finger and not resting on the thumb. 


3. Using 8 small spatula or a knife take 
asmall amount of roval icing from the 
container or bowl, insert the blade into 
the paper cone with the icing facing 
downward towards the thumb. Use the 
thumb as a pressure point to wipe the 
icing from the knife and into the bag. 


4. Repeat this process until the bag is 
half to three-quarters full before remov- 
ing the cone from the finger circle, 


5. To fold the bag, turn a fold approx- 
imately I-cm (14-in) wide from the right- 
hand top-side towards the centre, then 
another the same width from the left- 
hand side towards the centre. Then fold 
the peak at the back of the bag over to 
the front and continue folding until the 
icing is firmly enclosed within a well- 
sealed piping bag which should remain 
firm and compact throughout its use. To 
accomplish this, it is necessary to con- 
tinually ‘fold in’ as required. 








Positioning the bag for use 
1. The small bag is held in a similar way 
to a pen or pencil for writing. The dif- 
ference is that the thumb is lifted from 
the side of the bag and placed directly 
to the top. The thumb is the main 
pressure control used to force the royal 
icing through the small aperture in the 
point. 
Note: À well-made bag should have à 
sharp clean point from which no icing 
flows until just prior to use when the 
point is cut to size with a pair of scissors. 
Tubes are more successfully used in 
the medium and large bags whereas the 
small cone is very efficient for fine to 
medium pipework or it can produce an 
excellent royal icing leaf by flattening the 
point of the filled bag between the 
fingers and cutting a small, even-mitred 
point. 


Medium and large bags 

1. Before filling the bags with royal ic- 
ing, cut sufficient from the pointed tip 
to allow approximately 1 em (3: in) of 
the tube to protrude, once inserted in- 
side the bag. 


2. Hold the paper cone, gently yet firm- 
ly in the left hand (or if left-handed, right 
hand), Lift a scoop of royal icing from 
the bow! with a wooden spoon or 
spatula and shake it into the open bag. 


3. Repeat this process until the bag is 
half full. Fold both sides of the top of the 
bag in towards the centre as previously 
described for the small cone and fold the 
top peak at the back of the bag over the 
front, enclosing the royal icing. Con- 
tinue to fold and tuck until the icing is 
well sealed within and ready for use. 


4. The bag should remain firmly com- 
pact throughout its use by continuous 
"folding in’. 


Positioning the bag for usc 

1. Fully open the hand and lay the bag 
diagonally across the palm with the tube 
end extending towards the small finger. 
The top should fit snugly under the 
thumb, 


2. Close the hand by wrapping the four 
fingers around the bag, then lower the 
thumb over the top folded position of 
the bag and gently squeeze until the 
icing flows from the tube. 


3. When not in use, place the tube end 
under a damp cloth or in a stand over a 
damp piece of sponge foam. 
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FRUIT CAKE 


AAA Rss A BM P ፳፪ 
ኝ 1 == 


If you have ever wondered how to adjust your 
favourite recipes to fit into different size cake 
tins, the following chart will help. It gives a 
recipe for a delicious fruit cake with different 
quantities of ingredients for different size tins. 










15-cm (6-in) 


















CAKE TIN (PAN) SIZES | 13cm (5-46) 


round 


13-cm (5-in) 
Square; 15-cm 

(G-in round): 
1-itre (32-fl oz, | 
4-cup) pudding 
basin 


(7-in) round 






INGREDIENTS 
Butter or margarinc 














90 g 


100 g 
(3 oz, Y cup) 


(3% oz, Y cup) 


155 g 
(5 oz, *^ cup) 


Brown sugar | 908 
(3 oz, 4 cup) 


Plain (all-purpose) flour 100 g 


Mixed spice 





Raisins 220 g 





Currants 


Sultanas (golden raisins) 


TSE 100 g 170 g 
(2% oz, Y cup) |(3*: oz, 4% cup) | (5% oz. 1 cup) 


á* gp 45 
(1% oz, 4 cup) [(1% oz, 4 cup) 


15g 30 g 
(55 oz, 2 tbsp} (1 oz, Y cup) 


1.25 ml (4 tsp) 





Glacé (candied) cherries 








Flakcd almonds 


Grated lemon rind 


18-cm (7-in) 
square; 18-cm | square: 20-cm 
(8-in) round; 
2-litre (4-pint, 
B-cup) pudding 
basin; 


25 x 18 x 7.5-cm 
(10 x 7 x 5-in) 
rectangle 






(6 oz, $ cup) 


100 g 155 8 185 8 ጾ 
(3% oz, & cup) | (5 oz, 1 cup) (6 oz, 1 cup) |(9 oz, 1% cups) (12 oz, 2*4 cups) 
155 g 


00 
om a se as mur 
55 





170 8 
(315 oz, Y cup) (5% oz, 1 cup) |(7 oz, 


100 g 155 g E E 
(3% oz, Y cup) | (5 oz, 1 cup) |(7 oz, 1 cups) |(10 oz, 1 cups) |(14 oz, 255 cups) (14 lb, 355 cups) 
| 75g | 100 g 155 g 170 g E 
(242 oz, ^ cup) |(3% oz, 4 cup) | (5 oz, 1 cup) (5% oz, 115 cups) |(7 oz, 14 cups) |(11 oz, 2% cups) 


220 g 
(7 oz, 1'^ cups) 


45 g | 60 g g 
jus oz, 4 cup) | (2 oz, 4 cup) 
30 g | 45 8 | 458 5፪ 
(1 oz, 4 cup) |(1% oz, 5 cup) |(1 oz, 4% cup) [(2% oz, 4 cup) 


| 2.5 ml (4 tsp) 5 ml (1 tsp) 


315 g 











he quantities given in the fc 
ing chart will fill one 7 
(3-in) deep cake tin of the 


stated. The tins need to be lined and 
pudding basin or mixing bowl used & 
baking must be ovenproof. The 
of mixing is the same for all sizes 


















20-cm (8-in) 23-cm (9-im) 3 
| square; 23-cm | square; 25-ces 
(9-in) round (10-in) round. 
25 x 20 = 7 ዓ-ርጨ 

(10 x 8 x 3-in) 

rectangle 














280 g 
(9 oz, 14 cups) 


375g 
(12 oz, 14 cups) 


280 g 375 





ü 


345 4408 


1 cups) |(11 oz, 214 cups) |(14 oz, 315 cups) 


2.5 mi (V tsp) | 2.5 ml (t tsp) 


20 ml (4 tsp) 
625 


(0 ml (2 tsp) 
440 8 


220 8 345 


3458 440 g 
(11 oz, 2 cups) [(14 oz, 2% cups) 


75 
(24 0%, 


| 155 g 
ነ cup) |(5 oz, 115 cups) 


3 


7.5 ml (155 tsp) 


OVEN TEMPERATURE 140°C (275* F, | 140°C (275* F, | 140°C (275° F, | 140°C (275*F, 140°C (275° F, | 140°C (275 °F, 
Gas 1) Gas 1) Gas 1) Gas 1] Gas 1) Gas 1) 

COOKING TIME | | 

(approx) 1% hours 3-3% hours | 355 -4 hours 4-44 hours 

Method dients to the bowl and stir well until in the centre of the cake. If it comes out 


Cream the butter and brown sugar in a 
mixing bow! until light and fluffy. Beat 
in the eggs, one at a time. Sift the flour, 
salt and mixed spice together and then 
fold gently into the creamed butter and 
sugar mixture. Add the remaining ingre- 
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thoroughly mixed. Do not overbeat. 
Turn into the prepared cake tin and 
smooth the top, Make a very small dip in 
the centre of the cake to help it rise more 
evenly. Bake the cake in a slow oven until 
cooked. Test by inserting a thin skewer 


without raw cake adhering to it, the cake 
is cooked. Remove from oven im- 
mediately and wrap cake in an old 
blanket or several towels so that it cools 
slowly, Leave to become quite cold 
before removing from the tin. 


